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INTRODUCTORY CHAPTER. 


Tue true economy of housekeeping is simply the art 

of gathering up all the fragments, so that nothing be lost. 

1 mean fragments of tame, as well as materials. Noth- 

ing should be thrown away so long as it is possible to 

make any use of it, however trifling that use may be; 

and whatever be the size of a family, every member 
_ should be employed either in earning or saving money. 

_ *Time is money.’ For this reason, cheap as stockings 

are, it is good economy to knit them. Cotton and woollen 

- yarn are both cheap; hose that are knit wear twice as 


long as woven ones; and they can be done at odd minutes _ 


of time, which would not be otherwise employed. Where 
there are children, or aged people, it is sufficient to rec- 
ommend knitting, that it is an employment. — 

In this point of view, patchwork is good economy. It is 
indeed a foolish waste of time to tear cloth into bits for 
the sake of arranging it anew in fantastic figures; but 
a large family may be kept out of idleness, and a few 


shillings saved, by thus using scraps of gowns, curtains, &c. 
In the country, where grain is raised, it is a good plan 
_ to teach children to prepare and braid straw for their 
own bonnets, and their brothers’ hats. 


a4 


_ fans may as well be made by the younger members of 
a family, as to be bought. The sooner children are 
taught to turn their faculties‘to some account, the better 
for them and for their parents. 


_ their existence, till they get to be thirteen or fourteen. 
This is not well. It is not well for the purses and pa- 


ih i 


Where turkeys and geese are kept, handsome feather 


In this country, we are apt to let children romp away | 


4 
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tience of parents; and it has a still worse effect on the 
morals and habits of the children. Begin early is the great 
maxim for everything in education, A child of six years 
old can be fihde! teeta ; dnd should be taught to con- 


sider every day lost in which some little thing has not §3 


been done to assist others. __ 
Children can very early be taught to take all the care 
of their own clothes. 
3 They can knit garters, suspenders, and stockings; they 
can take patchwork and braid straw; they can make 
ya the table, and mats for the floor; they can weed 
the garden, and pick cranberries from the meadow, to 
_ Provided brothers and sisters go together, and are not 
allowed to go with bad children, it is a great deal better 
for the boys and girls on a farm to be picking blackberries 


at six cents a quart, than to be ete out their clothes 


ih useless play. They enjoy themsclves just as well; 


Ak & 


and they are. earning ‘something to buy clothes, bik the , 


game time they <ré tearing them. La 
Tt is wise to keep an exact account of all you expend 
—even of a papér of pins. This answers two purposes ; 
it makes you more careful in spending money, and it 
enables your husband to judge precisely whether his 
family live within his income. No false pride, or foolish 
ambition to appear as well as others, should ever induce 
a person to live one cent beyond the income of which 
he is Certain. If you have two dollars a day, let noth- 


ing but sickness induce you to spend more than nine shil- 


lings ; if you have one dollar a day, do not spend but sey- 


i 


enty-five cents; if you have half a dollar a day, be satisfi- 


ed to spend forty cents. | Ni 
To associate with influential and genteel people with 

an appearance of equality, unquestionably has its advan- 

tages; particularly where there is a family of sons and 


daughters just coming upon the theatre of life; but, like 


all other external advantages, these have their proper 
price, and may be bought too dearly. They who nevey,. 
_ reserve a cent of their income, with which to meet any» _ 


DSI 
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unforeseen calamity, ‘pay too dear for the whistle,’ 
whatever temporary benefits they may derive from society. 
_ Self-denial, i proportion to the narrowness of your in- 
_ come, will eventually be the happiest and most respecta- 
ble course for you and yours. If you are prosperous, 
perseverance and industry will not fail to place you in. 
such a situation as your ambition covets; and if you are 
not prosperous, it will be well for your children that they 
have not been educated to higher hopes than they will ever 
_ realize. vaste | 
If you are about to furnish a house, do not spend all 
your money, be it much or little. Do not let the beauty 
of this thing, and the cheapness of that, tempt you to 
_ buy unnecessary articles. Doctor Franklin’s maxim was 
a wise one, ‘ Nothing is cheap that we do not want.’ Buy 
merely enough to get along with at first. It is only by 
experience that you can tell what will be the wants of your 
family. If you spend all your money, you will find you 
have purchased many things you do not want, and have no 
means left to get many things which you do want. Ifyou 
_ have enough, and more than enough, to get everything 
_ suitable to your situation, do not think you must spend it 
all, merely because you happen to have it. Begin hum- 
bly. As riches increase, it is easy and pleasant to increase 
in hospitality and splendour ; but it is always painful and 
Inconvenient to decrease. After all, these things are view- 
ed in their proper light by the truly judicious and respec- 
_ table. Neatness, tastefulness, and good sense, may be 
_ shown in the management of a small household, and the 
arrangement of a little furniture, as well as upon a larger 
scale ; and these qualities are always praised, and always 
treated with respect and attention. The consideration. 
_ which many purchase by living beyond their income, and” 
_ of course living upon others, is not worth the trouble it 
costs. ‘I'he glare there is about this false and wicked 
parade is deceptive; it does not in fact procure a man 
valuable friends, or extensive influence. More than that, 
it is wrong—morally wrong, so far as the. individual is 
meerned ; and injurious beyond calculation to the inter- 
| 1 ? 
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ésts of our country. To what are the increasing *bepeary 
and discouraged exertions of the present period owing 
A multitude ‘of causes have no doubt tended to inerease 
the evil; but the root of the whole matter is the extrava~ 
gance ‘of all classes of people. Wenever shall be prosper- 
‘ous till we make pride ‘and vanity yield to the dictates‘of 
honesty and prudence! We never shall be free from 
embarrassment until we cease to be ashamed of industry 
and economy. Let women do their share towards ‘refor- 
mation—Let their fathers and husbands see them happy 
without finery; and if their ‘husbands and fathers have 
(as is often the case) a foolish pride in seeing them deco- 
‘yated, let them gently and gradually check this feeling, 
by showing that they have better and surer means of 
commanding respect—Let them ‘prove, by the exertionof 
ingenuity and economy, that neatness, good taste, and a 
tiaty, are attainable without great expense. 

The writer has no apology to offer for this cheap little 
pook of economical hints, ‘except her deep conviction that 
such a book is needed. In this case, renown is out of the 
question, and ridicule is a matter of indifference. ‘ 

The information conveyed is of a common kind; but 

itis such as the majority of young housekeepers do not : 
‘possess, and such as they cannot obtain from cook } 
books. Books of this kind have usually been 
for the wealthy: ‘I have written for the poor. I have 
said nothing about rick cooking ; those who can afford to — 
be epicures will find the best of information in the “Sev- 
enty-five © ‘Receipts.’ [ have attempted to teach how 
money can be saved, not how it can be enjoyed. If any 
persons think some of the maxims too rigidly economical, 
let them ‘inquire how the largest fortunes among us have 
been made. They will find thousands and millions have 
been accumulated by a scrupulous attention: ‘to! ‘sums 
“infinitely more minute than sixty cents.’ 

‘In early childhood, you lay the founda of abweney 
or riches, in the habits you give your children. ‘Téach 
them to save everything,—not for their own‘ use, for that 
would make thei selfish—but for some use. Teach them 
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to share everything with their playmates; but never 
allow them to destroy anything. 

I once visited a family where the most exact economy 
wrals observed ; yet nothing was mean or uncomforta- 
ble. It is the character of true economy to be as coinfort- 
able and genteel with a little, as others can be with 
much. Tn this family, when the father brought home a 
package, the older children would, of their own accord, 
‘put away the paper and twine neatly, instead of throwing 
_ them in the fire, or tearing them to pieces. If the little 

ones wanted a. piece of twine to play scratch-cradle, or 
spin a‘top, there it was, in readiness; and when they 
threw it upon the floor, the older children had no need 
to be told to put it again in its place. 
The other day, I heard a mechanic say, ‘1 bas: a wife 
and two little children ; we live in a very small house ; but, 

‘to save my life, I cannot spend less than twelve hundred 

-a year.’ Another replied, ‘You are not economical ; I 

_ spend but eight hundred.’ I thought to: myself,—* Neither 

im of you pick up your twine and paper.’ A third one, who 
was present, was silent; but after they were gone, he said, 
‘I keep house, and. comfortably too, with a wife and chil 
dren, for six hundred a year; but I suppose they wou 

ve thought me mean, if I had told them so.’ [did 1 
k him mean; it merely occurred to me that his wife and 
dren were in the habit of picking up paper and twine. 
Economy is generally despised as a low virtue, tending 
_ to make people ungenerous and selfish. This is true. of 
avarice ;:but it is not so of economy. .The man who is 
economical, is laymg up for himself the permanent power 
of being useful and generous. He who thoughtlessly 

ives away ten dollars, when he owes a hundred more 
than he can pay, deserves no praise,—he obeys a sudden 
impulse, more like instinct than reason: it would be real 
charity to check this feeling; because the good he does 
may be doubtful, while the injury he does his family and 
creditors is certain. ‘True economy is a careful treasurer 
in the service of benevolence ; and where they are united, 
respectability, prosperity and peace will follow. 
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ODD SCRAPS FOR THE ECONOMICAL. 


Ir you would avoid waste in your family, attend to the 
following rules, and do not despise them because they 
appear so unimportant: ‘many a little makes a mickle.’ 

Look frequently to the pails, to see that nothing is 
thrown to the pigs which should have been in the 
grease-pot. 

Look to the grease-pot, and see that mathinds is there 
which might have served to nourish your own family, or 
a poorer one. 

See that the beef adh soil are always under bri ine; and 
that the brine is sweet and clean. 

Count towels, sheets, spoons, &c. occasionally; that 
those who use them may not become careless. 

See that the vegetables are neither sprouting nor de- 
‘caying: if they are so, remove them to a drier place, 
and spread them. 

Examine preserves, to see that they are not contract- 
ing mould ; and your pickles, to see that they are not 
growing | soft and tasteless. - 

As far as it is possible, have bits of choad eaten up be- 
fore they become hard. Spread those that are not eaten, 
and let them dry, to be pounded for puddings, or soaked 
for brewis. Brewis is made of crusts and dry pieces 
of bread, soaked a good while in hot milk, mashed up, 
and salted and buttered like toast. Above all, do not let 
crusts accumulate i in such quantities that they cannot be 
used. With proper care, there is no need of losing a 
particle of bread, even in the hottest weather. 

Attend to all the mending in the house, once a week, 
if possible. Never put out sewing. If it be impossible | 


to do it m your own family, hire some one into the house, 


and work with them. 
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is just as cheap to buy of the baker and confectioner ; 
but it is not half as cheap. ‘True, it is more conveni-+ 
ent; and therefore the rich are justifiable in employing 
them; but those who are under the necessity of being 
- economical, should make convenience a secondary object. 
In the first place, confectioners make their cake richer 
than people of moderate income can afford to make it; 
in the next place, your domestic, or yourself, may just as 
_ well employ your own time, as to pay them for theirs. 
- When ivory-handled knives turn yellow, rub them with 
ice sand paper, or emery ; it will take off the spots, and 
restore thei whiteness. OT Yo SA 
When a carpet is faded, I have been told that it may 
be restored, in a great measure, (provided there be no 
grease in it,) by being dipped into strong salt and water. 
I never tried this; but I know that silk pocket handker- 
_ chiefs, and deep blue factory cotton will not fade, if dipped 
in salt and water while new. ~ nok K 


ee An ox’s gall will set any color,—silk, cotton, or woollen. f 
i have seen the colors of calico, which faded at one ‘%. 


washing, fixed by it. Where one lives near a slaughter- 
house, it is worth while to buy cheap, fading goods, and set 
them inthis way. The gall can be bought for a few cents. 
Get out all the liquid, and cork it up in a large phial. 
One large spoonful of this in a gallon of warm water is 
sufficient. This is likewise excellent for taking out spots 
from bombazine, bombazet, &c. After bemg washed in 
_ this, they look about as well as when new. It must be 
_ thoroughly stirred into the water, and not put upon the 
cloth. It is used without soap. After being washed im 
this, cloth which you want to clean should be washed m 
warm suds, without using soap. ee. 
_ Tortoise shell and horn combs last much longer for 
laving oil rubbed into them once in a while. | 
- Indian meal and rye meal are in danger of fermenting 
in summer ; particularly Indian. ‘They should be kept in 
cool place, and stirred open to the air, once in a while. 
large stone, put in the middle of a barrel of meal, is a 
* good thing to keep it cool. 


ae 


Vike your own bread and cake. Some people think 
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The covering of oil-flasks, sewed together with str ong 
thread, and lined and bound neatly, makes useful table- 
mats. — 

aie warming-pan full of coals, or a nee of coals, held © 
over varnished furniture, will take out white spots. Care 
should be taken not to hold the coals near enough to _ 
‘scorch ; and the place should be rubbed with flannel while 
warm. 

Spots in furniture may usually be cleansed by rubbing 
them quick and hard, with a flannel wet with the same 
thing which took out the color ; ; if rum, wet the cloth with 
rum, &c. The very best restorative for defaced varnished 


furniture, is rotten-stone pulverized, and rubbed on with 


linseed oil. 

Sal-volatile, or Lavishorn, will restore colors taken out 
by acid. It may be dropped upon any garment without 
doing harm. _ 

Spirits of turpentine is good to take grease-spots out of 
woollen clothes; to take spots of paint, &c., from mahogany 
furniture ; and to cleanse white kid gloves. Cockroaches, 
and all vermin, have an aversion to spirits of turpentine. 

An ounce of quicksilver, beat up with the white of 
two eggs, and put on with a feather, is the cleanest and 
surest bed-bug poison, What is left should be thrown 
away: it is dangerous to have it about the house. If — 
the vermin are in your walls, fill up the cracks Mae ver- 
digris-green paint.* ; 

Lamps will have a less disagreeable smell if you dip 
your wick-yarn in strong hot vinegar, and dry it. 

‘Those who make candles will find it a great improve- 
ment to steep the wicks in lime-water and saltpetre, and 
dry them. ‘The flame is clearer, and the tallow will not 
‘run.’ ne 

Britannia ware should be first rubbed gently with a wool 
len cloth and sweet oil; then washed in warm suds, and 
rubbed with soft leather and whiting. Thus treated, it 
will retain its beauty to the last. 


* There are two kinds of green paint; one is of no use in destroying 
insects. 


‘THE FRUGAL HOUSEWIFE. 11 


Ge Eggs will keep almost any length of time in lime-water 
“properly prepared. One pint of coarse salt, and one pint 
_of unslacked lime, to a pailful of water. If there be too 
~ much lime, it will eat the shells from the eggs; and if there 
be a single egg cracked, it will spoil the whole. They 
should be covered with lime-water, and kept in a cold place. 
The yolk becomes slightly red ; but I have seen eggs, thus 
kept, perfectly sweet and fresh at the end of three years. 
The cheapest time to lay down eggs, is early in spring, and 
the middle and last of September. It is’ bad economy to 
_ buy eggs by the dozen, as you want them. 
_ New iron should be very gradually heated at first. At 
_ ter it has become inured to the heat, it is not as likely to 
crack. 
_ It isa good plan to put new earthen ware into cold water, 
and let it heat gradually, until it boils,—then cool again. 
_ Brown earthen ware, in particular, may be toughened in this 
_ way. A handful-of rye, or wheat, bran, thrown in while 
it is boiling, will preserve the glazing, so that it will not 
be destroyed by acid or salt. 
Clean a brass kettle, before using it for COBH with alt 
and vinegar. 
-.. $Skim-milk and water, with a bit of glue in it, ibtied 
_ scalding hot, is excellent to restore old, rusty, black Italian 
crape. If clapped and pulled dry, like nice nag it will 
look as well, or better, than when new. 
: Wash-leather gloves should be washed in clean suds 
scarcely warm. 
_. The oftener carpets are shaken, the longer they wear ; 
_ the dirt that collects under them, grinds out the threads. 
Do not have carpets swept any oftener than is abso- 
_ lutely necessary. After dinner, sweep the crumbs into a 
__ dusting-pan with your hearth-brush ; and if you have been 
_ sewing, pick up the shreds by hand. A carpet can be kept 
very neat in this way ; and a broom wears it very much. 
Buy your woollen yarn in quantities from some one in 
_ the country, whom you can trust. The thread-stores 
exe profits upon it, of course. 
~ It is not well to clean brass andirons, handles, &c. with 
_ vinegar. It makes them very clean at first; but they socn 
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spot and tarnish. Rotten-stone and oil are proper mate- 
rials for cleaning brasses. If wiped every morning with 
flannel and New England woe they will not need to be 
cleaned half as often. 

Af you happen to live in a house which has marble 
fire-places, never wash, them with suds; this destroys the 


polish, in time. They should be dusted; the spots ta- 


ken off with a nice ihe ches and then rubbed dry with 
a soft rag. 


Feathers shduld bs vety alaicthieily dried before they” 


are used. For this reason they should not be packed 


away in bags, when they are first plucked. ‘They should 


be laid lightly ma basket, or something of that kind, and 
stirred up often. ‘The garret is the best place to dry 
them; because, they will there be kept free from dirt 
and moisture 3 and will be in no danger of being blown 


away. It is well to put the parcels, which you may have » 


' from time to time, into the oven, after you have removed 
your bread, and let them stand a day. 
If feathertbeds smell badly, or become heavy, from 


_ ‘want of proper preservation of the feathers, or from old 


age, empty them, and wash the feathers thoroughly in a 
tub of suds; spread them in your garret to dry, and they 
will be as light and as good as new. © 

New England rum, constantly used to wash the hair, 
keeps it very clean, and free from disease, and promotes 
its growth a great deal more than Macassar oil. Brandy 


, 
it 
; 
iM 
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is very strengthening to the roots of the hair; but it has a ‘ : 


hot, drying tendency, which N. E. rum has not. 


If you wish to preserve fine teeth, always clean sie i. 


thoroughly after you have eaten your last meal at night. 

Rags should never be thrown away because they. are 
dirty. _ Mop-rags, lamp-rags, &c. should be washed, dried, 
and put in the rag-bag. ‘There is no need of e sponsing 
soap upon them: boil them out in dirty suds, after you 
have done washing. 

Linen rags should be carefully saved; for they are ex- 
tremely useful in sickness. If they have become dirty 


amd worn by cleaning silver, &c., wash them, and bi 


them into lint. ‘gy vis 
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__ After old coats, pantaloons, &c. have been cut up for 
‘poys, and are no longer capable of being converted inte 
garments, cut them into strips, and employ the. leisure 
‘moments of children, or domestics, in. sewing and braid- 
ing them for door-mats. poh eed ay Whe: 
If you are troubled to get soft water for washing, fill 
_a tub or barrel half full of ashes, and fill it up with 

water, so that you may have lye whenever you want it. 

A gallon of strong lye put into a great kettle of hard water 

will make it as soft as rain water. Some people use 
pearlash, or potash; but this costs something, and is very 


A 


_ apt to injure the texture of the cloth. | 
If you have a strip of land, do not throw away suds.. 
Both ashes and suds are good manure for busheg:and 


young plants. . iting meer 
When a white Navarino bonnet becomes soiled, rip 
it in pieces, and wash it with a sponge and soft water. 
While it is yet damp, wash it two or three times with a 
clean sponge dipped into a strong saffron tea, nicely 
strained. Repeat this till the bonnet is as dark a straw. 
color as you wish. Press it on the wrong side with a 
warm iron, and it will look like a new Leghornay : 
_ About. the last of May, or the first of Ieules ae little 
millers, which lay moth-eggs begin to appear. Therefore: 
_ brush all your woollens, and pack them away in a dark 
_ place covered with linen, Pepper, red-cedar chips, to- 
_ bacco,—indeed, almost any strong spicy smell,—is good to: 
keep moths out of your chests and drawers. But noth- 
_ mg is so good as camphor. Sprinkle your woollens with 
-camphorated spirit, and scatter pieces of camphor-gum 
_ among them, and you will never be troubled with moths. 
_ Some people buy camphor-wood trunks, for this purpose ; 
_ but they are very expensive, and the gum answers just as 
~The first young leaves of the common. currant-bush, 
gathered as soon as they put out, and dried on. tin, can 
hardly be distinguished from green tea. |. ; OG glk 
Cream of tartar, rubbed upon soiled white kid gloves, 
cleanses them very much. © Peat | | 
| 29 


Pad 


Pies % 


rere > 
» *¥ wake 


MOTRIN TS Tk eee 


14 _ THE FRUGAL HOUSEWIFE. 


Bottles that have been used for rose-water, should be 
used for nothing else ; if scalded ever so much, they will 
kill the spirit of what is put in them. 

If you have a greater quantity of cheeses in the hea. 
than is likely to be soon used, cover them carefully with 
paper, fastened on with flour paste, so as to exclude the 
air. In this way they may be kept free from insects for” 
years, They should be kept in a dry, cool place. 

Pulverized alum possesses the property of purifying 
water. A large spoonful stirred into a hogshead of water 
will so purify it, that in a few hours the dirt will all sink to 
the bottom, and it will be as fresh and clear as spring 
watey. Four gallons may be purified by a tea-spoonful. 

Save vials and bottles. Apothecaries and grocers will 
give something for them. If the bottles are of good 
thick glass, they will always be useful for bottling cider 
or beer; but if they are thin French glass, like claret 
bottles, they will not answer. 

-Woollens should be washed in very hot suds, and not 
rinsed. Lukewarm water shrinks them. 

On the contrary, silk, or anything that has silk in it, 
should be washed in water almost cold. Hot water turns 
it yellow. It may be washed in suds made of nice white 
soap ; but no soap should be put upon it. Likewise avoid 
the use of hot irons in smoothing silk. Either rub the 
articles dry with a soft cloth, or put them between two 
towels, and press them with weights. 

Do not let knives be dropped into hot dish-water. It 
is a good plan to have a large tin pot to wash them in, just” 
high enough to wash the blades, without wetting the 
handles. Keep your castors covered with blotting-paper 
and green flannel. Keep your salt-spoons out of the salty 
and clean them often. 

Do not wrap knives and forks in woollens. Wrap them 
in geod, strong paper. aoe is injured by lying in 
woollens. 

If it be practicable, get a friend in the country to’ pro- 
cure you.a quantity of lard, butter, and eggs, at the time 
they are cheapest, to be put down for winter use. You 


the city market ; but by all means put down your winter's 
stock. Lard requires no other care than to be kept in a 
dry, cool place. Butter is sweetest in September and 
June ; because food is then plenty, and not rendered bit- 
ter by frost. Pack your butter in a clean, scalded firkin, 
cover it with strong brine, and spread a cloth all over 
the top, and it will keep good until the Jews get into Grand 
Isle. If you happen to have a bit of salt-petre, dissolve 
it with the brine. Dairy-women say that butter comes 
more easily, and has a peculiar hardness and sweetness, 
the cream is scalded and strained before itis used. ‘The 
cream should stand down cellar over night, after being 
scalded, that it may get perfectly cold. : KS 
_ Suet and lard keep better in tin than in earthen..—--~ 
Suet keeps good all the year round, if chopped and 
_ packed down in a stone jar, covered with molasses. 
- Pick suet free from veins and skin, melt it in water before 
a moderate fire, let it cool till it forms into a hard cake, 
then wipe it dry, and put it in clean paper in linen bags. 
_ Preserve the backs of old letters to write upon. If you 
have children who are learnmg to write, buy coarse white 
paper by the quantity, and keep it locked up, ready to be 


t does to buy them at the stationer’s. | 

_ Do not let coffee and tea stand in tin. Scald your 
wooden ware often; and keep your tin ware dry. 
_ When mattresses get hard and bunchy, rip them, take 


the hair out, pull it thoroughly by hand, let it lie a day or 
two to air, wash the tick, lay it in as light and even as 
possible, and catch it down, as before. Thus prepared, they 
willbe as good asnew. = vena aRta wee 

It is poor economy to buy vinegar by the gallon. Buy 
barrel, or half a barrel, of really strong vinegar, when you 
begin house-keeping. As you use it, fill the barrel with 


canters or tumblers; weak tea is likewise said to be good : 
10thing is hurtful, which has a tolerable portion of spirit, or 
Cl lity. Care must be taken not to add these things iit 


old cider, sour beer, or wine-settlings, &c., left in pitchers, 


° 


made into writing books. It does not cost half as muchas | 


af 


y? 
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too large quantities, or too often: if the vinegar once gets 
weak, it is difficult to restore it. If possible, it is well to 
keep such slops as I have mentioned in a different keg, 
and draw them off once in three or four weeks, in such a 
quantity as you think the vinegar will bear. If by any 
carelessness you do weaken it, a few white beans dropped 
in, or white paper dipped in molasses, is said to be useful. 
_If beer grows sour, it may be used to advantage for pan- 

cakes and fritters. If very sour indeed, put a pint of mo- 
lasses ‘and water to it, and, two or three days after, put a 
half pint of vinegar; and in ten days it will be first rate 
WGALariawes Aeon aitD vcr 
_ Barley straw is the best for beds; dry corn husks, slit 
into shreds, are far better than straw. 

Straw beds are much better for being boxed at the sidés ; 
in the same manner upholsterers prepare ticks for feathers. 

Brass andirons should be cleaned, done up in papers, 
and put in a dry place, during the summer season. 

_If you have a large family, it is well to keep white rags 
separate from colored ones, and cotton separate from 
woollen ; they bring a higher price. Paper brings a cent 
a pound, and if you have plenty of room, it is well to save 
it. ‘A penny saved is a penny got.’ | | 

Always have plenty of dish-water, and have it hot. 
There is no need of asking the character of a domestic, if. 
you have ever seen her wash dishes in a little greasy water. 

When molasses is used in cooking, it is a prodigious im- 
provement to boil and skim it before you use it. It takes 
out the unpleasant raw taste, and makes it almost as good 
as sugar. Where molasses is used much for cooking, it is - 
well to prepare one or two gallons in this way at a time. 

In winter, always.set the handle of your pump as high 
as possible, before you go to bed. Except in very rigid 
weather, this keeps the handle from freezing. When there 
is reason to apprehend extreme cold, do not forget to 
throw a rug or horse-blanket over your pump; a frozen 
pump is a comfortless preparation for a winter’s breakfast. 

_ Never allow ashes to be taken up in wood, or put into 
wood. Always have your tinder-box and lantern ready 
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for use, in case of sudden alarm. Have important papers 
all together, where you can lay your hand on them at once, 
inh case GP Gre i) Foniiiva: Svea # | 

_ Keep an old blanket and sheet on purpose for ironing, 
and on no account suffer any other to be used. Have 
plenty of holders always made, that your towels may not 
be burned out in such service. | pee Teri 

Keep a coarse broom for the cellar stairs, wood-shed, 


to be used for such things. © 

__. "Phere should always be a heavy stone on the top of your 
pork, to keep it down. ‘This stone is an excellent place 
to keep a bit of fresh meat in the summer, when you are 
afraid of its spoiling. 


after dinner, and minced before they are set away; that 
they may be in readiness to make a little savoury mince 
meat for supper or breakfast. — One ay ae 

_ Vials, which have been used for medicine, should be 
_ put into cold ashes and water, boiled, and suffered to cool 
_. before they are rinsed. | | ves 

_ If you live in the city, where it is always easy to procure 
provisions, be careful and not buy too much for your daily 
wants, while the weather is warm. | ae) h 

_ Never leave out your clothes-lme over night ; and see 
that your clothes-pins are all gathered into a basket.- 

_ Have plenty of crash towels in the kitchen; never let 
your white napkins be used there. eye 


over night. . 


your floors. Soft soap is so slippery, that it wastes a 
good deal in washing clothes. us 

Instead of covering up your glasses and pictures with 
muslin, cover the frames only with cheap, yellow cambric, 
neatly put on, and as near the color of the gilt as you can 
ocure it. ‘This looks better; leaves the glasses open for 
use, and the pictures for ornament ; and is an efectuai 


yard, &c. No good housekeeper allows her carpet broom 


Have all the good bits of vegetables and meat collected — 


Soap your dirtiest clothes, and soak them in soft water 


Use hard soap to wash your clothes, and soft to wash 


ae ee tee rey Uae ee PE TN Nee Bee eT IE 
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barrier to dust as well as flies. It can easily be re-colored: 
with saffron tea, when. it is faded. i eatined lp 

Have a bottle full cf brandy, with as large a mouth as 
any bottle you have, into which cut your lemon and orange 
peel when they are fresh and sweet. ‘This brandy gives a 
delicious flavor to all sorts of pies, puddings, and cakes. 
Lemon is the pleasantest spice of the two; therefore they 
should be kept in separate bottles. It is a good plan to 
preserve rose-leaves in brandy. ‘The flavor is pleasanter 
than rose-water; and there are few people who have the 
utensils for distilling. Peach leaves steeped in brandy 
make excellent spice for custards and puddings. 

It is easy to have a supply of horse-radish all winter. 
Have a quantity grated, while the root is in perfection, put 
it in bottles, fill it with strong vinegar, and keep it corked 
He Died neues | | sii 

_ It is thought to be a preventive to the unhealthy influence 
of cucumbers to cut the slices very thin, and drop each 
one into cold water.as you cut it. A few minutes in the 
water takes out a large portion of the slimy matter, so 
injurious to health. ‘They should be eaten with high sea- 
SUE a a duis » . 

Where sweet oil is much used, it is more economical to 
buy it by the bottle than by the flask. A bottle holds more 
than twice as much as a flask, and it is never double the 
prices, yi of : i Bhi 

If you wish to have free-stone hearths dark, wash them 
with soap, and wipe them with a wet cloth; some people 
rub in lamp-oil, once in a while, and wash the hearth faith- 
fully afterwards. This does very well in a large, dirty 
family ; for the hearth looks very clean, and is not liableto 
show grease spots. But if you wish to preserve the beau- 
ty of a freestone hearth, buy a quantity of free-stone pow- 
der of the stone-cutter, and rub on a portion of it wet, after. 


you have washed your hearth in hot water. When it is — 
dry, brush it off, and it will look like new stone. Bricks can 


be kept clean with redding stirred up in water, and put on 
with a brush. Pulverized clay mixed with redding, make: 


wae 
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pretty rose color. Some think it is less likely to come 
ff, if mixed with skim milk instead of water. But black — 
ead is far handsomer than anything else for this purpose. 
It looks very well mixed with water, like redding; but it 
gives it a glossy appearance to boil the lead in soft soap, 
with a little water to keep it from burning. It should be 
put on with a brush, in the same manner as redding ; it 
looks nice for a long time, when done in this way. 

Keep a bag for odd pieces of tape and strings; they 
will come in use. Keep a bag or box for old buttons, so 
that you may know where to go when you want one. 
Run the heels of stockings faithfully; and mend thin 
places, as well as holes. ‘A stitch in time saves nine.’ 
Poke-root, boiled in water and mixed with a good quan- 
ity of molasses, set about the kitchen, the pantry, &c. in 
arge deep plates, will kill cockroaches in great numbers, 
and finally rid the house of them. The Indians say that 
_poke-root boiled into a soft poultice is the cure for the bite 
of asnake. I have heard of a fine horse saved by it. 
A little salt sprinkled in, starch while it is boiling, tends — 
to prevent it’ from sticking ; it is likewise good to stir it 
vith a clean spermaceti candle. | eae 
A few potatoes sliced, and boiling water poured over 
hem, makes an excellent preparation for cleansing and 
stiffening old rusty black silk. ith et 
Green tea is excellent to restore rusty silk. It should 
de boiled in iron, nearly a cup full to three quarts. The 
silk should not be wrung, and should be ironed damp. 
Lime pulverized, sifted through coarse muslin, and stir- 
red up tolerably thick in white of eggs, makes a strong ce- 
ment for glass and china. Plaster of Paris is still better; 
particularly for mending broken images of the same ma- 
terial. It should be stirred up by the spoonful, as it is 
ne ag i ee | eh alles 
A bit of isinglass dissolved in gin, or boiled in spirits of 
ne, is said to make strong cement for broken glass, china, 


* Som » think it an improvement to make whey of vinegar and milk, and 
up with the eggs before the lime is put in. 1 have heard of iron 
th i. Ba 
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The lemon: syrup, usually sold at fifty cents a bottle, 
may be made much cheaper. ‘Those who use a great 
quantity of it will find it. worth their while to make it. 
Take about a pound of Havana sugar; boil it in water 
down to a quart; drop in the white of an egg, to clarify 
it; strain it; add one quarter of an oz. of tartaric acid, 
or citric acid; if you do not find it sour enough, after it 
has stood two or three days and shaken freely, add more 
of the acid. A few drops of the oil of lemon improves it. 

If you wish to clarify sugar and water, you are about to 
boil, it is well to stir in the white of one egg, while cold; 
if put in after it boils, the egg is apt to get hardened be- 
fore it can do any good. 

Those who are fond of soda powders will do well to 
inquire at the apothecaries for the suitable acid and alkali, 
and buy them by the ounce, or the pound, according to 
the size of their families. Experience soon teaches the 
right proportions ; ; and, sweetened with a little sugar or 
lemon syrup, it is quite as good as what one gives five times 
as much for, done up in papers. The case is the same 
with Rochelle powders. | ) 

When the stopper of a glass decanter becomes too tight, 

a cloth wet with hot water and applied to the neck, will | 
cause the glass to expand, so that the stopper serie be 
easily removed. ‘ 

Glass vessels in a cylindrical ki m, may be eut in thro; 
by tying around them a worsted thread, thoroughly wet 
with spirits of turpentine, and then setting fire to the thread. 

Court plaster is made of thin silk first dipped in dissolv- 
ed isinglass and dried, then dipped several times in i 
white of egg and dried. Se 

When plain tortoise-shell combs are defaced, thé polich p 
may be renewed by rubbing them with pulverized rotten- 
stone and oil. The rotten-stone should be sifted through 

muslin. It looks better to be rubbed on by the hand. The 
jewellers afterwards polish them by rubbing them with dry 
rouge powder ; but sifted magnesia does just as well—and 
if the ladies had rouge, perhaps they would, by mistake, 
put it upon their cheeks, instead of their combs; and there- 
_ by spoil their complexions. : 
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best way to cleanse gold is, to wash it in warm suds 


volatile in it. . This makes jewels very brilliant. . 

_ Straw carpets should be washed in salt and water, and 

_ wiped with a dry, coarse towel. They have a strong tendency 
to turn yellow ; and the salt prevents it. Moisture makes 

__ them decay soon ; therefore they should be kept thorough- 
ly dry. | Me | a 

: iigaaat: is more adhesive than any other paste ; be- 

cause that grain is very glutinous. [tis much improved 


kes it almost as strong as glue. — yOEDOs 

_ Red ants are among the worst plagues that can infest 
a house. A lady who had long been troubled with them, 
assured me she destroyed them in a few days, after the 
following manner. She placed a dish of cracked shag- 
barks (of which they are more fond than of anything else) 
in the closet. They soon gathered upon it in troops. 


ed the dish to be carried carefully to the fire, and all its 
contents brushed in; while she swept the few that drop- 
ped upon the shelf into the cup, and, with a feather, wet all 
the cracks from whence they came, with corrosive subli- 


house was effectually cleared. Too much care cannot 
taken of corrosive sublimate, especially when children 
about. Many dreadful accidents have happened 
in consequence of carelessness. Bottles which have con- 
tained it should be broken, and buried; and cups should 
be boiled out in ashes and water. If kept in the house, it 
should be hung up high, out of reach, with Porson written 
upon it in large letters. 1 . 
The neatest way to separate wax from honey-comb is 
tie the comb up in a linen or woollen bag; place it.in a 

le of cold water, and hang it over the fire. As the wa- 
: heats, the wax melts, and rises to the surface, while all 
impurities remain in the bag. It is well to put a few 
bles in the bag, to keep it from floating. 


Cie ds Gea 


3 of delicate soap, with ten or fifteen drops of sal- 


_ by adding a little pounded alum, while it is boiling. This 


She then put some corrosive sublimate in-a cup; order-— 


te. -When this had been repeated four or five times, the | 


| 
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Honey may be separated from the comb, 
in the hot sun, or before the fire, with two or thr ree colar 
ders or waves: each finer than the ether under iti saath 


— 


SOAP. 


In the city, I believe, it is rari to exchange ashes aa ! 
grease for soap; but in the country, I am certain, it is 
good esoiiomy to make one’s own'soap. If you burn wood, — 
you can-make your own lye; but the ashes of coalis not — 
worth much. Bore small holes in the bottom of a barrel, — 
ee four bricks around, and fill the barrel with ashes. a 

et the ashes well, but not enough to drop ; let it soak — 
thus three or four~ days; then pour a gallon of water in — 
every hour or two, for a day or more, and let it drop intoa _ 
pail or tub beneath. Keep it dripping till the color of the 
lye shows the strength is exhausted. If your lye is not 
strong enough, you must fill your barrel with fresh ashes, — 
and let the lye run through it. Some people take a bar- _ 
rel without any bottom, and lay sticks and straw across to _ 
prevent the ashes from falling through. To make a barrel — 
of soap, it will require about five or six bushels of ashes, — 
with at least four quarts of unslacked stone lime ; if ioe 
double the quantity. : 

When you have drawn off a part of the lye, put the lime a 
(whether slack or not) into two or three pails of boiling — 
water, and add it to the ashes, and let it drain through. 
___ It is the practice of some people, in making soap, to put _ 

the lime near the bottom of the ashes when they first set it — 
up; but the lime becomes like mortar, and the lye does | 
not run through, so as to get the strength of it, which is very _ 
important in making soap, as it contracts the nitrous salts 
which collect in ashes, and prevents the — from coming, 
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lye. The great difficulty in making soap ‘ come’ origi- 
tes in want of judgment about the strength of the lye. 


n egg, or a potato, so that you can see a piece of ‘the 
wface as big as ninepence, it is just strong enough. If it 
sink slow the top of the lye, it is too weak, and will never 
make soap; if it is buoyed up half way, the lye is too 
ng; and that is just as bad. A bit of quick-lime, thrown 
ile the lye and grease are boiling together, is of ser- 
- When the soap becomes thick and ropy, carry it 
cellar in pails and empty it into a barrel. 
| soap is less trouble, because it does not need to 
e sun does the work of fire. ‘The lye must be 
| and tried in the usual way. The grease must 


: ipbonie: (instead of three) must be used to a pailful; 
nless the weather is very sultry, the lye should be hot 
vhen put to the grease. It should stand in the sun, and 
ye stirred every day. If it does not begin to look like 
gap in the course of five or six days, add a little hot lye 
‘it; if this does not help it, try whether it be grease that 
wants. Perhaps you will think cold soap wasteful, be- 
the grease must be strained; but if the scraps are 
¢d thoroughly in strong lye, the grease will all float — 
surface, and nothing be lost. 


PPhrec pie of grease shape be put into * ysl of : 


One rule may be safely trusted—If your lye will bear up| 


d out, and strained from the scraps. ‘Two pounds | 


ieee? 
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SIMPLE REMEDIES. 
hit yan ' 
Cotton ein wet with sweet on and paregoric, relieve 
‘the ear-ache very soon. : 
_ A good quantity of old sateen is the best sbinie to eat 
when distressed by eating too much fruit, or oppressed — 
with any kind of food. cao have given it in ‘cases ) 
of extreme danger. | 
Honey and milk is very pelos for worms ; so is strong — 
salt water ; likewise pondered we and molasses taken’ : 
freely. | o 
For a sudden attack of quincy or croup, bathe the side : 
with bear’s grease, and pour it down the throat. A linen 
rag soaked in sweet oil, butter, or lard, and sprinkled — 
with yellow Scotch snuff, is s o have performed won- — 
derful cures in cases of croup hould be placed where — 
the distress is greatest. Go ng Beene, or any kind of oily 
grease, is as good as’bear’s oil. | 
Equal parts of camphor, spirits of wine, and inieahiorns| 
well mixed, and rubbed upon the ieee is feaid to be good — 
forthe croup.’ sw ivi ss 
Cotton wool and oil are the best things for a burn. ; 
A poultice of wheat bran, or rye bran, and vinegar, very 
soon takes down the inflammation occasioned by a sprain. 
Brown paper, wet, is healing to a bruise. Dipped in me 
lasses, it is said to take down inflammation. 
In case of any scratel »or wound, from which the woke | 
jaw is apprehended, bath ¢ injured part oo with ae 
or pearl-ash and water, a 
A rind of pork bound upon a wound oe by 
a needle, pin, or nail, prevents the"lock-jaw. It should — 
be always applied. Spirits of turpentine is good to pre- _ 
vent the lock-jaw. Strong soft-soap, mixed with pulver- — 
ized chalk, about as thick as batter, put, in a thin cloth or a 
~ bag, upon ‘the wound, is said to be a preventive to this a 
dangerous disorder. The chalk shouldbe kept moist, — 


a . : 
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the wound begins to discharge itself; when the pa- 
nt will find relief. 
Tf you happen to cut yourself slightly while cooking, 
bind on some fine salt: molasses is likewise good. __ 
» .-Flour boiled thoroughly in milk, so as to make quite a 
» thick porridge, is good in cases of dysentery. A _table- 
ea epponty of W. I. rum, a table-spoonful of sugar baker’ S 
-maelasses, and the same quantity of sweet oil, well sim- 
mered doadihe: is likewise good for this disorder 3 the oil 
softens the harshness of the other ingredients. 
Black or green tea, steeped in boiling milk, seasoned. 
h nutmeg, and best of loaf sugar, is excellent for the 
ntery. Cork burnt to charcoal, about as big as a 
el-nut, macerated, and put in a tea-spoonfiul of brandy, 
ith a little loaf sugar and nutmeg, is very efficacious in 
ses of dysentery and cholera-morbus. If nutmeg be 
wanting, peppermint-water may be used. Flannel wet 
with brandy, powdered with Cayenne pepper, and laid 
‘upon the howels,:4 afi for rds Cae relief in cases se extreme 


pore work clear. When the foam is discharged, 
it up ina bottle, and put it away for use. A large | 


— in cases of dysentery and colic.* __ 
Whortleberries, commonly called huckleberries, dried, 

are a useful medicine for children. Made into tea, and 

sv i tteed with molasses, they are very beneficial, when 


ers out of order. : a 
_ Blackberries are extremely usel e in cases of dysentery. 
To. eat the berries is veny he: I 


thy ; tea made of the roots 
nd leaves is beneficial; and a syrup made of the berries 
mul better. | 


Blackberries have sometimes effected a 


mong” the numerous Di iheitne for this dieian seslain none, spin all, i is 
er, particularly where the bowels are inflamed, than the old-fashioned one 
ish-mallows steeped in milk, and drank freely. Every body knows, © 
», that on ‘marsh-mallows. are different herbs, *) 


_ 


; Pamecive: as aio abloaped in keen. vinegar, as wall dere \ | 


spoonfil of this, in a gill of boiling water, is very effica -/ 


the system is in a restricted ais 1 and the. digestive pow 


. 
we a al 
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Loaf sugar and brandy relieves a sore throat ; when ve- 


ry bad, it is good to inhale the steam of scalding hot vine- 


gar through the tube of atunnel. This should be tried 
carefully at first, lest the throat be scalded. For chil- 
dren, it should be allowed to cool a little. a 
+A. stocking bound on warm from the foot, at’ ‘night, 8 oe 


- An ointment made from the common ground-worms, 
which boys dig to bait fishes, rubbed on with the hand, is 
said to be excellent, when the sinews are drawn up by 
any disease or accident. | 

A gentleman in Missouri | bdbvortines tea he had an 
inveterate cancer upon his nose cured by a strong pot- 
ash made of the lye- of the ashes of red oak bark, boiled 
down to the consistence of mola _ The cancer was 
covered with this, and, about an hour after, covered with a 
plaster of tar. ‘This must be rf 
and, if any protuberances rei 
more potash to them, and the er again, until they 
entirely disappear : after which h he wound with my 4 
common soothing salve. I never knew this to be tried. 

If a wound bleeds very fast, ar pnore is no ee 
at. hand, cover it with the 
scraped like coarse lint. TI 
Always have vinegar, camphor, ty 
of that kind, in readit SS, as’ 


the wound, apply 


ss blood very soon. 
eda or Re 


Balm-of-Gilead bud ottle up: in N. E. rum, janialen 
e sworld | fresh cuts and wounds. 


cu xf just'when they are , well 
swelled, ready to burst and well covered a 
gum. They last but t e days in this state. 

Plantain and house-leek, ‘in cream, and strained — 
before it is put away to cool, makes a very alae sath : 
ing omtment. Plantain leaves Jaid upon a sure are 
cooling and healing. | 

Half a spoonful of citric acid, (which may always in 
bought of the apothecaries, stirred in half a tumbler of — 
water, is excellent for the head-ache. 


be gathered in a pecu 
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People i in general think.they must go abroad for vapor- 
baths; but a very simple one can be made at home. 
Place strong sticks across a tub of water, at the boiling — 
point, and sit upon them, entirely enveloped in a blanket, 
feet and all. The steam from the water will be a vapor- 
bath. Some people put herbs into the water. Steam-— 
baths are excellent for severe colds, and for some disor- 
ders in the bowels. ‘They should not be taken without 
_ the advice of an experienced nurse, or physician. Great — 
. eare should be taken not to renew the cold ane § : it would 
“be doubly dangerous. 
Boiled potatoes are said to eleainée’ the bitnde as well 
common soap; they prevent chops in the winter sonia 
and keep the skin. soit and healthy. 
_ Water-gruel, with three or four onions dieaned in it, 
prepared with a lump ‘of butter, pepper, and salt, eaten 
just before one goes to bed, is said to be a cure for a 
hoarse cold. A syrup of horseradish-root and sugar 
x ome for ac i 


: , when frequently applied has 


the tua distemper, has bien 
—The pulp of a roasted apple, 
cco, the whole wet with spirits 
ad spread on a linen rag, 
any "period of the disorder. 


—e approved in En ! 
mixed with an ounce ¢ rc 
of wine, or any | 


and bound upon the 


_ Nothing is so Speed ake down swellings, as a soft 
poultice of stewed white put on in a thin muslin 
4 bag, and renewed every h | i Sheth Aaet 

. The thin white skin, w m suet, is excellent 
to bind upon the feet for ¢ Rubbing with Goatke 

‘mg and afterwards wi ewise highly ré¢om 


ended. But, to cure the chi effectually, they must 
attended to often, and for a long time. 
_ Always apply diluted laudanum to fresh wounds. 

. A poultice of elder-blow tea and biscuit is good as a pre- 
ventive to mortification. ‘The approach of mortification is 
lly shown by the formation of blisters filled with 
water blisters are not alarming. 
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Burnt.alum held in the mouth is good for the canker. 
The common dark-blue violet makes a slimy tea, which 
is excellent for the canker. Leaves and blossoms are both 
yood. ‘Those who have families should take some asa 
to.dry these flowers. 
When people have a sore mouth, from taking colony 
or any other cause, tea made of low-blackberry leaves is 
extremely beneficial. : 
Tea made of slippery i is good for the Galea and fot 
humors in the blood; to be drank plentifully. Winter 
evergreen™ is considered good for all humors, particularly. 
scrofula. Some call it rheumatism-weed ; because a tea 
made from it is supposed to check that painful disorder. 
An ointment of lard, sulphur, and cream-of-tartar, sim- 
mered together, is good for the piles. 
Elixir proprietatis is a useful family medicine for al 
cases when the digestive powers are out of order. One 
ounce of saffron, one ounce of myrrh, and one ounce of 
aloes. Pulverize them ; let the myrrh steep in half a piny 
of brandy, or N. E. rum, for four days; then add the 
saffron and aloes; let it stand in the sunshine, or in some 
warm place, for a fortnight; taking care to shake it well 
twice a day. At the end of the fortnight, fill up the bottle: 
(a common sized one) with brandy, or N. EK. rum, and let 
it stand a month. It costs six times as much to buy it in 
small quantities, as it does to make it. — | 
‘The constant use of malt beer, or malt in any way i is 
said to be a preservative against fevers. afi 
Black cherry-tree_ bark, barberry bark, mustard-seed, dys 
petty morrel-root, and horseradish, well steeped in oie 
are excellent for the jaundi ce. ae 
Cotton wool and oil are the best things for a burn. 
When children are burned, it is difficult to make them en-_ 
dure the application of cotton wool. Ihave known pie 
inflammation of a very bad burn extracted in one night, by 
the constant appeation of brandy, vinegar, om water, 


, This plant — the poisonous: kill-lamb, both in sh shape and. the 
giossiness of the leaves: great care eo be used to distinguish them, 
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iaixid together. This feels cool and pleasant, and a few 

drops of paregoric will soon put the little sufferer to sleep. 

_ The bathing should be continued till the pain is gone. - 

A few drops of the oil of Cajput on cotton wool is said 

_ tobe a great relief to the tooth-ache. It occasions a smart 
pain for a few seconds, when laid upon the defective tooth. 
Any apothecary will furnish it ready ae on cotton 
wool, for a few cents. 

_A poultice made of ginger or of common chickweed, 
| ‘that grows about one’s door in the country, has given great 
relief to the birt ‘wlio hee frequently to the 
cheek. : 

A spoonful of ashes ver? in cider is good to prevent 
sickness. at the stomach. Physicians frequently i ie it 
in cases 0 cholera-morbus | 


d by a bint! breaks, it is said 
at flour upon the naked flesh. 
i. er bush, gathered in early spring, 
and simmered with 1 w butter, or sweet lard, make a 
e wey healing and cooling ointment. ai 
_ Night sweats have been cured, when more powerful 
remedies had failed, by fasting morning and night, and 
drinking cold sage tea constantly and freely. . 
- Lard, melted and cooled five or six times in succes- 
mn , by being poured each time into a fresh pail-full of 
water, then simmered with sliced onions, and cooled, is 
said, by old nurses, to make a salve, which i is vin infalli- 
ble in pine inflammations produc 
wounds. - ays 
‘Vinegar curds, made Byes ‘pourit 
milk, put on warm, and cha 


‘i, vinegar into warm 
| pretty ee are 


ch Mayen for dite They will never suspec it 6 medi- 
and will even love the taste of it. : 

molasses is often given to children as a gentle physic, 
a 
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it will be useful to know that West India molasses is a 
gentle cathartic, while sugar-baker’s molasses is slightly 
astringent. 

If a fellon or run-rownd appears to be coming on the 
finger, you can do nothing better than to soak the finger 
thoroughly in hot lye. It will be painful, but it will cure 
a disorder much more painful. 

Whiskey, which has had Spanish-flies in soak, is said to 
be good for rmg-worms ; but I never knew an instance — 
of its being tried. Unless too strong, or used in great ~ 
quantities, it cannot, at. least, do any harm. Washing the 
‘ hands frequently in warm vinegar, is good for ring-worms. _ 

When the toe nails have a tendency to turn in, soasto 
be painful, the nail should always be kept scraped very _ 
thin, and as near the flesh as possible. As soon as the 
corner of the nail can be raised up out of the flesh, it 
should. be kept eres again enter by putting a tuft of 
fine: lint under it. sie 

As this book may fall into ‘ha ind of those who can- 
not speedily obtain a physician, itis worth while to mention 
what is best'to be done: for the bite of a rattlesnake':— 
Cut the flesh out, around the bite, astantly; that the 
poison may not have time to circulate in the blood. [ff 
caustic: is at hand, put it upon the raw flesh; if not, the 
next best thing is. to fill the wound with salt—renewing it 
occasionally. ‘Take a dose of sweet oil and spirits of tur- 
pentine, to defend the stomach. If the whole limb swell, 
bathe it m salt and vinegar‘freely. It is well to physie the 
— ee before eens to usual diet. a 


Mii vege | : _ GRUEL.. 


Gruel i is very’ yeasily viral Have a pint of water bail: 
ing in a skillet ; stir up three or four large spoonfuls of 
nicely sifted / oat-meal; rye, or Indian, in cold water. Pour al 
it into the skillet while the water boils. Let it boil eight or 
ten minutes.» ‘Throw in a large handful of raisins to boil, 
it is well enough to bear them. When put in 


a bowl, add a little salt, white sugar, and nutmeg. 


» 
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i BEG GRUEL. 


This is at once food and medicine. Some people have 
very great faith in its efficacy in cases of chronic. dysen- 
tery. It is made thus: Boil a pint of new milk; beat 
four new-laid eggs to a light froth, and pour in while the. 
milk boils ; stir them together thoroughly, but do not let 
them boil; sweeten it with the best of loaf sugar, and 

_ grate in a whole nutmeg ; add a little salt, if you like it. 
Drink half of it while it is warm, and the other half in two 
ROUTES... : noth | 


ARROW-ROOT JELLY. | 
~ Put about a pint of water in a skillet to. boil ; stir up @ 


peur it into the skillet while the water is boiling ; let them 
boil together three or four minutes. Season it with nut- 
_ meg and loaf sugar. This is very light food for an inva- 


_Jid. When the system is in a relaxed state, two tea- 


spoonfuls of | brandy may be putin. Milk and loaf sugar 


4 


cold water, poured in while the milk is boiling, is light 
food in cases of similar diseases. bse igicds 


CALF’S FOOT JELLY. 


off the fat, and add to the jelly one pint of wine, half a 
ge lemons; boil all these materials together eight or 


ich you intend to keep it. Some lay a few bits of the 


mon-peel at the bottom, and let it be strained upon 
TAPIOCA JELLY. . 


it two or three times, soak it five or six hotirs, 


large spoonful of arrow-root powder in a cup of water; 


boiled, and a spoonful of fine flour, well mixed with a little 


: ~ Boil four feet in a gallon of water, till it is reduced to a 
quart. Strain it, and letit stand, till it is quite cool. Skim 


und of sugar, the whites of six eggs, and the juice of four 


en minutes. Then strain into the glasses, or jars, in 


er it in the same water with bits of fresh lemon-pee. 
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until it becomes quite sit ; then put in lemon juice, wine 
and loaf sugar. 


SAGO JELLY. 


The sago should be soaked in cold water an hour, and 
washed thoroughly ; simmered with lemon-peel and a few 
cloves. Add wine and loaf sugar when nearly done ; and 
iet st all boil together a few minutes. _ ’ 


BEEF TEA. 


Beef tea, for the sick, is made by broiling a tender steak | 
nicely, seasoning it with pepper and salt, cutting it up, and 
pouring water over it, not quite boiling. Putina little water 
aur time, and let it stand to soak the > ideas out. 


WINE WHEY. 


Wine whey is a cooling and safe drink in fevers. Set 
half a pint of sweet milk at the fire, pour in one glass of 
"wine, and let it remain perfectly still, till it curdles; when 
the curds settle, strain it, and let it Boal. It should not get 
more than blood-warm. A spoonful of rennet-water has- 
tens the operation. Made palatable with loaf sugar and 
nutmeg, if the patient can bear it. 


APPLE WATER. 


- This is given as sustenance when the stomach is too 
weak to bear broth, &c. It may be made thus,—Pour 
boiling water on roasted apples; let them stand three — 
hours, then strain and sweeten lightly :—Or it may be 4 
made thus,—Peel and slice tart apples, add some sugar “<a 
and lemon-peel ; then pour some boiling water over the 
whole, and let it stand covered e the fire, more than an ~ 
our. 


MILK ROEEIUSS . 


Boil new milk; Stir flour thoroughly into some c¢ 
milk in a aia and pour it into the kettle while the . 
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is boiling : let it all boil six or eight minutes. Some 
sage like it thicker than others; I should think three 
large spoonfuls of flour to a quart of milk was about right. 
It should always be seasoned with salt; and if the patient 
likes, loaf sugar and nutmeg may be put in. In cases of 
fever, little salt or spice should be put into any nourish- 
ment; but in cases of dysentery, salt and nutmeg may be 
used freely : in such cases too, more flour should be put 
in porridge, and it should be boiled very thoroughly in- 
deed. : 


STEWED PRUNES. 


Stew them very gently in a small quantity of water, till 
stones slip out. Physicians consider them’ safe nour- 
iment in fevers. igre 


VEGETABLES. 


‘i é 


the spring. | 


Cabbages put into a hole in the ground will keep well 
luring the winter, and be hard, fresh, and sweet, in the 
rig. Many farmers keep potatoes in the same way. 


Onions should be kept very dry, and never carried in- 


nd, entirely excluded from the air. ‘They are good only 


after March; they will sprout and spoil. Potatoes 
Id likewise be carefully looked to in the spring, and 
routs broken off. The cellar is the best place for 
because they are injured by wilting ; but sprout them 


three times ; therefore, after you have sprouted them 
ree times, they will trouble you no more. | 
shes should never be kept down cellar when it is 


m5 


| PaRsNips should be kept down cellar, covered up in 


to the cellar except in severe weather, when there is dan- _ 
er of their freezing. By no means let them be in the cel- 


fully, if you want to keep them. They never sprout 
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possible to prevent it. _Dampness injuresthem. If intense 
' cold makes it necessary to put them there, bring them up 
as soon as possible, and keep them in some dry, warm 
place. | | : 
Cabbages need to be boiled an hour; beets an hour 
and a half. The lower part of a squash should be boiled 
half an hour; the neck pieces fifteen or twenty minutes _ 
longer. Parsnips should boil an hour, or an hour anda ~ 
quarter, according to size. New potatoes should boil fif- _ 
teen or twenty minutes ; three quarters of an hour, or an — 
hour, is not too much for large, old potatoes; common- | 
sized ones, half an hour. In the spring, it is a good plan — 
to cut off a slice from the seed end of potatoes before you 
cook them. ‘The seed end is opposite to that which 
grew upon the vine; the place where the vine was broken 
_ off may be easily distinguished. By a provision of nature, 
the seed end becomes watery in the spring ; and, unless — 
cut off, it is apt to injure the potato. If you wish to have © 
potatoes mealy, do not let them stop boiling for aninstant ; and © 
™ when they are done, turn the water off, and let them steam _ 
for ten or twelve minutes over the fire. See they don’t — 
stay long enough to burn to the kettle. In Canada, they — 
cut the skin all off, and put them in pans, to be cooked — 
over a stove, by steam. ‘Those who have eaten them, say 
they are mealy and white, looking like large snow-balls — 
when brought upon the table. ie 
Potatoes boiled and mashed while hot, are good to us 
_ in making short cakes and puddings; they save flour, an 
Jess shortening is necessary. soe 
It is said that a bit of unslacked lime, about as big as a 
_ robin’s egg, thrown among old, watery potatoes, while they 
are boiling, will tend to make them mealy. I never saw 


eS 
eee 


the experiment tried. : BL 

Asparagus should be boiled fifteen or twenty minutes ; — 
half an hour, if old. ue me eo tie 

Green peas should be boiled from twenty minutes to — 
sixty, according to their age ; string beansthe same. Corn — 
should be boiled from twenty minutes to forty, according — 
to age; dandelions half an hour, or three quarters, ac- 
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ding to age. Dandelions are very much improved by 
ultivation. If cut off, without injuring the root, they will 
ing up again, fresh and tender, till late in the season. 
_ Beet-tops should be boiled twenty minutes ; and spinage 
‘three or four minutes. Put in no green vegetables till the 
water boils, if you would keep all their sweetness. 

_ When green peas have become old and yellow, they 
may be made tender and green by sprinkling in a pinch 
or two of pearlash, while they are boiling. Pearlash has 
the same effect upon all summer vegetables, rendered 
tough by being too old. If your well-water is very hard, 
it is always an advantage to use a little pearlash in cook- 
omatoes should be skinned by pouring boiling water 


‘them. After they are skinned, they should be stewed 


nd a spoonful of water, to keep them from burning. This 
a delicious vegetable. It is easily cultivated, and yields 
‘most abundant crop. Some people pluck them green, 
d pickle them. | aie OER ae 
The best sort of catsup is made from tomatoes. The 
egetables should be squeezed up in the hand, salt put to 
m, and set by for twenty-four hours. After being pass- 
through a sieve, cloves, allspice, pepper, mace, garlic, 
1 whole mustard-seed should be added. It should be 
led down one third, and bottled after it is cool. No 
liquid is necessary, as the tomatoes are very juicy. A 

od deal of salt and spice is necessary to keep the catsup 


ld be taken out before it is bottled. - yh 
elery should be kept in the cellar, the roots covered 
h tan, to keep them moist. | 
sreen squashes that are turning yellow, and striped 
shes, are more uniformly sweet and mealy than any 
If the tops of lettuce be cut off when it is becoming too 

for use, it will grow up again fresh and tender, and 
us be kept good through the summer. | 


Ay fs, 


ey 33 
Bagi he 


if an hour, in tin, with a little salt, a small bit of butter, 


well. It is delicious with roast meat; and a cupful adds — 
much to the richness of soup and chowder. The garlic 


tg 
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This a good plan to boil onions in milk and water ; it 
diminishes the strong taste of that vegetable. It is an ex- 


\ cellent way of serving up onions, to chop them after they 


are boiled, and put them in a stewpan, with a little milk, 
butter, walt: and pepper, and let them stew about ‘fifteen 
minutes. ‘This gives them a fine flavor, and they can ag | 


served up very hot. 


HERBS. 


the herbs should be apathy eh from the air. Herb 
tea, to do any good, should be made very strong. i 
Herbs should be gathered while in blossom. If left till - 


ane have gone to seed, the strength goes into the seed. 


ose who have a little patch of ground, will do well to — 
raise the most important herbs ; and those who have not, will 
do well to get them in quantities from some friend in the 
country ; for apothecaries make kak great profit Sepa | 
them. 

Sage is very useful both as a eee for the head- 
ache—when made into tea—and for all kinds of stuffing, 
when dried and rubbed into powder. It should be Kena 


| “ from the air. 


Summer-savory i is excellent to season soup, broth, thd” 


sausages. As a medicine, it relieves the cholic. — “Penn - 


royal and tansy are good for the same medicinal purpose 
Green wormwood bruised is excellent for a fresh wound 
of any kind. In winter, when ‘wormwood is dry, it i is ne- 
cessary to soften it in warm vinegar, or spirit, b fore 
bruised, and applied to the wound. vile 3 
Hyssop tea is good for sudden colds, and arco on. 
the lungs. It is necessary to be very careful about expo- 
sure after taking it; it is peculiarly opening to the pores. 
“Tea made of colt’ s-foot and flax-seed, sweetened with 


as 
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een prevented by it. It should be drank when going to 


hound i is useful in consumptive complaints. 

Motherwort tea is very quieting to the nerves. Students, 
and people troubled with wakefulness, find it useful. 

_ Thoroughwort is excellent for dyspepsy, and every dis- 
_order occasioned by indigestion. If the stomach be foul, 
i a like a gentle emetic. 

 Sweet-balm tea ‘is cooling when one is in a feverish state. 
~ Catnip, particularly the blossoms, made into tea, is good 


ation. It should be taken in bed, and the patient kept 
warm. 

_ Housekeepers should always dry leaves of the burdock 
md horseradish. Burdocks warmed in vinegar, with the 


t; they produce a sweet and gentle perspiration. 
forseradish is more powerful. It is exeellent in cases 


ir, and: clapped. 

| Succory i is a very. ‘eluable herb. The tea, sweetened 
with molasses, is good for the piles. It is a gentle and 
ealthy physic, @ preventive of dyspepsy, humors, inflam- 
nation, a all the. evils resulting from a restricted state 
the system. 

_ Elder-blow tea has a similar effect. It is cool and sooth- 
ag, and peculiarly efficacious either for babes or grown 
le, when the digestive powers are ‘out of order. 
Lungwort, maiden-hair, hyssop, elecampane and hoar- 


i A wine-glass full to be taken when going to bed. 

Few people know how to keep the flavor of sweet-mar- 
joram ; the best of all herbs for broth and stuffing. It 
iid: be gathered in bud or blossom, and dried in a tin- 
hen at a moderate distance from the fire ; when dry, 
should be ue rubbed, sifted, and corked up in 
0ttle lair 


ard, stalky parts cut out, are very soothing, applied to the 


the ague, placed on the part affected. Warmed in vin- 


ee 


to prevent a threatened fever. It produces a fine perspi- 


ed; though it does good to drink it at any time. Hoar- _ 


4 steeped together, is an almost certain cure for a _ 
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CHEAP DYE-STUFFS. 


4 


A rew general rules are necessary to be observed in 
coloring. ‘Ihe materials should be perfectly clean; soap 
should be rinsed out in soft water; the article should be _ 
entirely wetted, or it will spot ; light colors should be steep- 
ed in brass, tin, or earthen; and if set at all, should be 
set with alum. Dark colors should be boiled in iron, and 
‘set with copperas. ‘l’oo much copperas rots the thread. 

The apothecaries and hatters keep a compound of vitri- 
ol and indigo, commonly called ‘blue composition.’ An 
ounce vial full may be bought for nine-pence. It colors a 
fine blue. It is an economical plan to use it for old silk 
lmings, ribbons, &c. ‘The original color should be boiled 
out, and the material thoroughly rinsed in soft water, so 
that no soap may remain in it; for soap ruins the dye. 
Twelve or sixteen drops of the blue composition, poured 
into a quart bowl full of warm soft water, stirred, (and strain- 
ed, if any settlings are perceptible,) will color a great many 
articles. If you wish a deep blue, pour in more of the com- 
pound. Cotton must not be colored; the vitriol destroys 
it; if the material you wish to color has cotton threads in 
it, it will be ruined. After the things are thoroughly 
dried, they should be washed in cool suds, and dried 
again ; this prevents any bad effects from the vitriol; if 
shut up from the air without being washed, there is dan- 
ger of the texture being destroyed. If you wish to color 
- green, have your cloth free as possible from the old. color, ~ 
clean, and rinsed, and, in the first place, color it a deep 
yellow. Fustic boiled in soft water makes the strongest 
and brightest yellow dye ;_ but saffron, barberry bush, peach 
leaves, or onion skins, will answer pretty well. Next take — 
a bowl full of strong yellow dye, and pour in a great spoon- _ 
jul or more of the blue composition. Stir it up well with — 
a clean stick, and dip the articles you have already colored — 
yellow into it, and they will take a lively grass green. 
‘This is a good plan for old bombazet curtains, dessert cloths, — 


THE FRUGAL HOUSEWIFE. 39 


oid flannel for covering a aba, &c ; it is likewise a hand- 
me color for ribbons. 

' Balm blossoms, steeped in water, color a pretty rose- 
color. ‘This answers very well for the linings of children’s 
_bonnets, for ribbons, &c. It fades in the course of one 

season ; but it is very little trouble to recolor with it. It 
_ merely requires to be steeped and strained. Perhaps a 

small piece of alum might serve to set the color, in some 
degree. In earthen or tin. 

. “Saffron, steeped in earthen and strained, colors a fie 
straw color. It makes a delicate or deep shade according 
_ to the strength of the tea. The dry outside skins of onions, 
Steeped in scalding water and strained, color a yellow very 
much like ‘bird of paradise’ color. Peach leaves, or 


bright yellow. In all these cases, a little piece of alum does 
no harm, and may help to fix the color. Ribbons, gauze 
_ handkerchiefs, &c. are colored well in this way, especially 
_if they be stiffened by a bit of ee dropped in 
while the stuff is steeping. 


__ The ipeupte paper, which ‘comes on loaf sugar, boiled i in 


pl ple slate color. Done in iron. 

» White maple bark makes a good hehesbvowel slate color. 
his should be boiled in water, set with alum. The color 
reckoned better when oid in brass, instead of iron. — 

~The purple slate and the brown slate are suitable col- 
_ ors for stockings; and it is an economical plan, after they 


for children. 


3 ege boiled in it, will color a fine nankin color, which 
never wash out. _ This is very useful for the linings of 
quilts, comforters, &c. Old faded gowns, colored in 
this way,*may be made into good petticoats. Cheap cot- 
to cloth may be colored’ to advantage for petticoats, and 
—. for little sadn 


ark scraped from the barberry bush, colors a common | 


have been mended and cut down, so that they will no 
Tonger: look decent, to color old stockings, and make them 


A pailful of lye, with a piece of copperas half as big as a 


as 
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A very beautiful nankin color may likewise be obtained 
from birch-bark, set with alum. The bark should be eoy- 
ered with water, and boiled thoroughly in brass or tn. A 
bit of alum half as big as a hen’s egg is sufficient. If evp- 
peras be used instead of alum, slate color will be produced. 

Tea-grounds boiled in iron, and set with copperas, make 
a very good slate color. 

Log-wood and cider, in iron, set with copperas, makes 
a good black. Rusty nails, or any rusty iron, boiled in 
vinegar, with a. small bit of copperas, makes a good black, 
—black ink-powder done in the same way answers the 
same purpose. _ 


MEAT CORNED, OR SALTED, HAMS, &c. 


Wuen you merely want to corn meat, you have nothing 
to do but to rub in salt plentifully, and let it set in the cel- 
lar a day or two. If you have provided more meat than 
you can use while it is good, it is well to corn it in season — 
to save it. In summer, it will not keep well more than a 
day and a half; if you are compelled to keep it longer, be 
sure and rub in more salt, and keep it carefully covered 
from cellar-flies. In winter, there is no difficulty in keep- 
ing a piece of corned beef a fortnight or more. Some | 
people corn meat by throwing it into their beef barrel for — 
a few days; but this method does not make it so sweet. — 
A little ‘salt-petre rubbed in before you apply the com- 
mon salt, makes the meat tender; but in summer it is not 
well to use it, because it prevents the other salt from im- 
pregnating ; and the meat does not keep as well. 

If you wish to salt fat pork, scald coarse salt in water 
and skim it, till the salt will no longer melt in,the water. 
Pack your pork down in tight layers; salt every layer; — 
when the brine is cool, cover the pork with it, and keep a — 
heavy stone on the top to keep the pork under brine. — 
Look to it once in a while, for the first few weeks, and if 
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ed and skimmed every time it is used, will continue good. 
twenty years. The rind of the pork should be packed to- 
wards the edge of the barrel. me val 

It is good economy to salt your own beef as well as 
pork. Six pounds of coarse salt, eight ounces of brown 
sugar, a pint of molasses, and eight ounces of salt-petre, 


are enough to boil in four gallons of water. Skim it clean. 


-while boiling. Put it to the beef cold; have enough to 
‘cover it; and be careful your beef never floats on the top. 
_ fit does not smell perfectly sweet, throw in more salt ; 
 ifascum rises upon it, scald and skim it again, and pour 
it on the beef when cold. — | 
Legs of mutton are very good, cured in the same way 


% 


_and five pints of molasses, will make pickle enough for 
one hundred weight. Small legs should be kept in pickle 
twelve or fifteen dave ; if large, four or five weeks are not 
too much. They should be hung up a day or two to dry, 
before they are smoked. Lay them in the oven, on cross- 
ed sticks, and make a fire at the entrance. Cobs, wal- 

ut-bark, or walnut-chips, are the best to use for smoking, 
on account of the sweet taste they give the meat. The 
mallest, pieces should be smoked forty-eight hours, and 
arge legs four or five days. Some people prefer the mut- 
ion boiled as soon as it is taken from the pickle, before it 

smoked ; others hang it up till it gets dry thoroughly, and 
it in thin slices, like hung beef. When legs of meat 


laced uppermost, that is, standing upright, the same as 
he creature stood when living. The same rule should be 
‘ved when they are hung up to dry ; it is essential in 
to keep in the juices of the meat. Meat should be 
d over once or twice during the process of smoking. 
ie old-fashioned way for curing’ hams is to rub them 
alt very thoroughly, and let them lay twenty-four 
‘To each ham allow two ounces of salt-petre, one 
of common salt and one quart of molasses. First 
e them with molasses ; next rub in the salt-petre : and, 
4 


Bod 


\ 


the salt has all melted, throw in more. This brine, scald- 


as ham. Six pounds of salt, eight ounces of salt-petre, 


are put in pickle, the thickest part of the leg should be 


sidered a wonderful luxury. 


pound piece of corned beef should boil full three 
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last of all, the common salt. They must be carefully turn- 
ed and rubbed every day for six weeks; then hang them 
in a chimney, or smoke-house, four weeks. 

They should be well covered up in paper bags, and put 
in a chest, or barrel, with layers of ashes, or charcoal, be- 
tween. When you take out a ham to cut for use, be sure 
and put it away ina dark place, well covered up; espe- 
cially in summer. | 

Some very experienced epicures and cooks, think the 
old-fashioned way of preparing bacon is troublesome and 
useless. They say that legs of pork placed upright in pic- 
kle, for four or five weeks, are just as nice as those rubbed 
with so much care. The pickle for pork and hung beef, 
should be stronger than for legs of mutton. Eight 
pounds of salt, ten ounces of salt-petre and five pints of 
molasses is enough for one hundred weight of meat ; wa- 


ter enough to cover the meat well—probably, four or five 


gallons. Any one can prepare bacon, or dried beef, very 
easily, in a common oven, according to the above diree- 
tions. ‘The same pickle that answers for bacon is proper 
for neat’s tongues. Pigs’ tongues are very nice, prepared 
in the same way as neat’s tongues; an abundance of them 
are sold for rein-deer’s tongues, and, veg that name, con- 


Neat’s tongue should be boiled full — hours. Hit — 
has been in salt long, it is well to soak it over night in cold. 
water. Put it in to boil when the water is cold. If you 


- boil it in a small pot, it is well to change the water, when o 
it has boiled an hour and a half; the fresh water should 


boil before the half-eooked tongue is put in again. Itis 
nicer for being kept in a cool place a day or two after being 
boiled. Nearly the same rules apply to salt beef. 


and salt beef should be boiled four hours. aes 

The salter meat is, the longer it should be boiled: Tf 3 
very salt, it is well to put it in soak over night; change the 
water while cooking ; and observe the same rules as in 
boiling tongue. If it is intended to be eaten when cold, it 
is-a good plan to put it between. nee boards, and prem ty 
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down with heavy weights for a day or two. A small leg 
_ of bacon should be boiled three hours; ten pounds four 
hours; twelve pounds five hours. Al] meat should boil 
_ moderately ; furious boiling injures the flavor. 

Buffalo’s tongue should soak a day and a night, and boil 
as much as six hours. Paoeyiey 


~ 


CHOICE OF MEAT. 


Be” 
tees 


_ Ir people wish to be economical, they should take some 
“pains.to ascertain what are the cheapest pieces of meat to 
buy; not merely those which are cheapest in price, but 
those which go farthest when cooked. That part of mut- 
_ ton called the rack, which consists of the neck, and a few 
of the rib bones below, is cheap food. It is not more than 
_ four or five cents a pound; and four pounds will make a 
dinner for six people. ‘The neck, cut into pieces, and boil- 
od slowly an hour and a quarter, in little more than water 
mough to cover it, makes very nice broth. A great 
spoonful of rice should be washed and thrown in with the 
eat. About twenty minutes before it is done, put ina 


iled, make a good mutton chop. If your family be 


once, and mutton chop with a few slices of salt pork, for 
nother ; if your family consist of six or seven, you can 
we two dishes for a dinner. If you boil the whole rack 
h, there will be some left for mince meat. 

r is usually much despised ; but when well cooked, 
very palatable ; and it is the cheapest of all animal 
Veal liver is by some considered the best. Veal 
s usually two cents a pound; beef liver is one cent. 
After you have fried 2 few slices of salt pork, put the liver 
1 while the fat is very hot, and cook it through thorough- 


thickening, and season with salt, pepper, and sifted — 
mmer-savory, or sage. ‘The bones below the neck, 


small, a rack of mutton will make you two dinners,—broth 
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ly. If you doubt whether it be done, cut into a slice, and 
see whether it has turned entirely brown, without any red | 


stripe in the middle. Season it with pepper and salt, and 
butter, if you live on a farm, and have butter in plenty. 
It should not be cooked on furiously hot coals, as it 1s very 


apt to scorch. Sprinkle in a little flour, stir it, and pour 
in boiling water to make gravy, just as you would for fried 


meat. Some think liver is better dipped in sifted Indian 


meal before it is fried. It is good broiled and buttered | 


like a steak. It should be cut into slices about as thick as 
are cut for steaks. 

The heart, liver, &c. of a pig is good fried ; so is that of 
alamb. ‘The latter is commonly called lamb-fry; and a 


dinner may be bought for six or eight cents. Be sure and 


ask for the sweet-bread ; for butchers are extremely apt to 


reserve it for their own use; ; and therefore lamb-fry is al- | 


most always sold without it. Fry five or six slices of salt 
pork ; after it is taken out, put in your lamb-fry while the 
fat is hot. Do it thoroughly ; but be careful the fire is not 
too furious, as itis apt to scorch. Take a large handful of 
parsley, see that it is washed clean, cut it up pretty fine ; 
then pour a little boiling water into the fat in which your 
dinner has been fried, and let the parsley cook in it a min- 
ute or two; then take it out m a spoon, and lay it over 
your slices of meat. Some people, who like thick gravies, 


shake in a little flour into the spider, before pouring in the : 


boiling water. 


qe sty 
Eye a 


Bones from which roasting pieces have been cut, may a 


be bought in the market for ten or twelve cents, from which Rees 


a very rich soup may be made, besides skimming off fat 


for shortening. If the bones left from the rump be » bought, 
they will be found full of marrow, and will give more than a_ 


pint of good shortening, without injuring the richness of oe 


soup. ‘The richest piece of beet for a soup is the leg and 
the shin of beef; the leg is on the hind quarter, and the shin 
is on the fore ‘quarter. The leg rand, that is, the thick 


part of the leg above the bony parts, is very nice for mince 


pies. ‘Some people have an objection to these parts of 
beef, thinking they must be stringy ; but, if boiled very ten- 


/ 
5 * 
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der, the sinews are not perceived, and add, in fact, to the 
richness of a soup. 
_ The thick part of a thin flank is the most profitable 
part in the whole ox to buy. It is not so handsome in ap- 
_ pearance as some other pieces, but it is thick meat, with 
very little bone, and is usually two cents less in the pound 
than more fashionable pieces. It is good for roasting, and 
particularly for corning and salting. ‘The navel end of 
the brisket is one of the best pieces for salting or corning, 
and is very good for roasting. 
The rattle rand is the very best piece for corning, or 
salting. ee 
__ A bullock’s heart is very profitable to use as a steak. 
Broiled j Just like beef. There are usually five pounds in a 


people stuff and roast it. 


deed, it is good for almost anything ; and it is cheap, be- 
ing from four to five cents a pound. 

: The richest, tenderest, and most délicuga piece of baef 
for roasting, or for steak, is the rump and the last cut of the 
sirloin. It is peculiarly appropriate for an invalid, as it is 
lighter food than any other beef. 

But if economy be consulted instead of luxury, the 
‘ound will be bought in preference to the rump. It is 
eartier food, and, of course, less can be eaten; and it is 
cheaper in price. — 


ing or boiling. It is always cheap, let veal bear what price 
‘may. ‘T'wo dinners may be made from it; the shoulder 
oasted, and the knuckle cut off to be boiled with a bit of 
ork and greens, or to be made into soup. 

_ The breast of veal is a favorite piece, and is sold high. 
The hind-quarter of veal and the lom make two good 
oasting pieces. ‘The leg is usually stuffed. The line 
has the kidney upon it; the fore-quarter has the brisket on 
t. This is a sweet and delicate morsel ; for this reason 
some people prefer the fore-quarter to any other part. 
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heart, and it can be bought for twenty-five cents. Some 


_ The chuck, between the neck and the shoulder, is a very | 
good piece for roasting,—for steaks, or for salting. In-_ 


_ The shoulder of veal is the most economical for roast-— 


% 
‘he i 


46 | THE FRUGAL HOUSEWIFE. 


__ Always buy a shoulder of pork for economy, for roast- 
ing, or corning to boil. Cut off the leg to be boiled. 
Many people buy the upper part of the spare-rib of pork, 
thinking it the most genteel; but the lower part of the 
spare-rib toward the neck is much more sweet and j ni ; 
and there is more meat in proportion to the bone. 

The breast, or shoulder, of mutton are both nice, either _ 
for roasting, boiling or broth. The breast is richer than — 
the shoulder. It is more economical to buy a fore-quar- 
ter of mutton than a hind-quarter; there is usually two 
cents difference per pound. The neck of fat mutton 
makes a good steak for broiling. _ 

Lamb brings the same price, either fore- qjhabigk or 
hind-quarter ; therefore it is more profitable to buy a hind- 
quarter than a fore-quarter ; especially as its own fat will 
cook it, and there is no need of pork or butter in addition. © 
Kither part is good for roasting or boiling. The loin of © 
lamb is suitable for roasting, and is the most profitable for 

a small family. The leg is more suitable for boiling than _ 
fas anything else ; the shoulder and breast are es : 
suitable for broth. ‘ 

The part that in lamb is: al the loin, in mutton is | 
called the chop. Mutton chop is considered very sont : 
for broiling. “ 

_ Pig’s head is a profitable thing to buy. It is despised, | 
because it is cheap ; but when well cooked it is delicious. . 
Well cleaned, the tip of the snout chopped off, and put in _ 
brine a week, it is very good for boiling: the cheeks, in 
particular, are very sweet ; they are better than any ot het 
pieces of pork to bake with beans. The head is likewise 
very good baked about an hour and a half. It tastes like 


roast pork, and yields abundance of sweet fat, for short- _ 
ening. ef 
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COMMON COOKING. 


ps a is necessary to be very careful of fresh meat in the 
summer season. 'Thewnoment it is brought into the house, 
it should be carefully covered from the flies, and put in 
the coldest place in the cellar. If it consist of pieces, 
_ they should be spread out separate from each other, on a 

large dish, and covered. If you are not to cook it soon, it 
is well to sprinkle salt on it. ‘The kidney, and fat flabby 

rts, should be raised up above the lean, by a skewer, or 
stick, and a little salt strewn in. If you have to keep it 
over night, it should be looked to the last thing when you 
0 io bed; and if there i is oo it should be scalded. 


VEAL. 


Weal should boil about an hour, if a neck-piece ; ; if the 
meat comes from a thicker, more solid part, it should boil 
longer. No directions about these things will supply the 
place of judgment and experience. Both mutton and_ 
veal are better for being boiled with a small piece of salt 
wk. Veal broth is very good. 

Veal soup should be slowly stewed for two hours. Sea- 
d the same as above. Some people like a little sift- 
d summer-savory. 

_Six or seven pounds of veal will roast in an a and a 


| Fried ome is better for being ond in white of egg, 
id rolled in nicely pounded crumbs of bread, before it is 
oked. One egg is enough for: a. common dinner. 


CALF’ S HEAD. 


Calf’ head should. be cleansed with very great care ; 
particularly the lights. The head, the heart, and the lights 
should boil full two hours ; the liver. should be boiled only 
: 1¢ hour. It is better to leave the wind-pipe on, for if it 


F hy : 
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hangs out of the pot while the head is cooking, all the 
froth will escape through it. The brains, after being 
thoroughly washed, should be put in a little bag, with one 
ounded cracker, or as much crumbled bread, seasoned 
with sifted sage, and tied up and boiled one hour. After 
the brains are boiled, they should be well broken up with 
a knife, and peppered, salted, and buttered. ‘They should 
be put upon the table in a bowl by themselves. Boiling — 
water, thickened with flour and water, with butter melted | 
in it, is the proper sauce; some people love vinegar and 
pepper mixed with the melted butter ; but all are not fond 
of it; and it is easy for each one to add it for themselves, 


BEEF. 


Beef soup should be stewed four hours over a slow 
fire. Just water enough to keep the meat covered. If — 
you have any bones left of roast meat, &c. it is a good 
plan to boil them with the meat, and take them out half an 
hour before the soup is done. A pint of flour and water, 
with salt, pepper, twelve or sixteen onions, should be put 
in twenty minutes before the soup is done. Be careful 
and not throw in salt and pepper too plentifully ; itis easy — 
to add to it, and not easy to diminish. A lemon, cut up ~ 
and put in half an hour before itis done, adds to the flavor: 
If you have tomato catsup in the house, a cupful will — 
make soup rich. Some people put in crackers; some 
thin slices of crust, made nearly as short as common short- 
cake ; and some stir up two or three eggs with milk and 
flour, and drop it in with a spoon. a 

A quarter of an hour to each pound of beef is consider- 
ed a good rule for roasting; but this is too much when 
the bone is large, and the meat thin. Six pounds of the 
rump should roast six quarters of an hour ; but bony pieces _ 
less It should be done before a quick fire. 3 oa 

The quicker beef-steak can be broiled the better. Sea- 
soned after it is taken from the gridiron. 
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pare ALAMODE BEEF. 


” Te up a round of beef so as to keep it in shape ; make 
a stuffing of grated bread, suct, sweet herbs, quarter of a an 
ounce of nutmeg, a few cloves pounded, yolk of an eg 
- Cut holes in the ‘aaalyand put in the stuffing, leaving. about 
half the stuffing to made into balls. Tie the beef 
up ina cloth, just. cover it with water, let it boil an hour 
and a half; then turn it, and let it boil an hour and a half 
more ;,. then. turn out the liquor, and put some skewers 
across the bottom of the pot, and lay the beef upon it, to 
_ brown ; turn, it that i it may. brown. on. both sides. Put a 
pint of claret, and some allspice and cloves, i into the liquor, 
and boil some balls made of the stuffing in it. 


Bale 6 ayes | MUTTON AND LAMB. 
, ‘Six or seven en of mutton will roast in an die 
| half. Lamb ‘one hour. Mutton is apt to taste. 
}; this may be helped by soaking the meat in a lit- 
t big water, for an hour before cooking. However, 
$s meat is very sweet, it is best to corn it; and boil it. 
resh meat should never be put in to cook till the wa- 
ils ; and it should be boiled in as little water as pos- 
therwise the flavor is injured. Mutton enough for 
"of five or six should boil an hour and a half. A 
“lamb should boil an hour, or little more than an 
erhaps. Put a little thickening into boiling water ; 
ain nicely ; and put sweet butter in it for sauce. “Tf 
ur family like broth, throw in some clear rice when you 
ut in the meat. The rice should be in proportion to the 
antit ty of broth you mean to make. A large table spoon- 
ul is enough for three pints of water. Seasoned with a 
: a little pepper and salt. Summer-savory, or sage, ni 
nd a sieve, thrown i in. : 
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PORK. 


b ni, pork should be cooked more than any other meat. 
\ thick shoulder piece should be roasted full two hours 
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and a half; and other pieces Jess in proportion. The slight — 
sickness occasioned by eating roasted pork may be pre- — 
vented by soaking it in salt and water the night before you 
cook it. If called to prepare it on short notice, it will an- 
swer to baste it with weak brine while roasting; and then 
turn the brine off, and throw it away. | ati 


ROAST PIG. 


 Strew fine salt over it an hour before it is putdown. It — 
should not be cut entirely open; fill it up plump with 

thick slices of buttered bread, salt, sweet-marjoram and 
sage. Spit it with the head next the point of the spit ; 
take off the joints of the leg, and boil them with the liver, 
with a little whole pepper, allspice, and salt, for gravy 
sauce. ‘The upper part of the legs must be braced down 
with skewers. Shake on flour. Put a little water in the 
dripping-pan, and stir it often. When the eyes drop out, 
the pig is half done. When it is nearly done, baste it with 
butter. Cut off the head, split it open between the eyes. — 
Take out the brains, and chop them fine with the liver 
and some sweet-marjoram and sage ; put this into melted 
butter, and when it has boiled a few minutes, add it to — 
the gravy in the dripping-pan. When your pig is cut 
open, lay it with the back to the edge of the dish, half a 
head to be placed at each end. A good sized pig needs 
to be roasted three hours. | 


SAUSAGES, i; 


Three tea-spoons of powdered sage, one-and a half 
salt, and one of pepper, to a pound of meat, is good season 
ing for sausages. | the, lala 


eee 
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MINCE MEAT. 


‘There is a great difference in preparing mince meat. 
Some make it a coarse, unsavory dish; and others make 
it nice and palatable. No economical house-keeper will 
despise it; for broken bits of meat and vegetables cannot 
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so well be disposed of in any other way. If you wish to 
ave it nice, mash your vegetables fine, and chop your 
neat very fine. Warm it with what remains of sweet gra- 
‘Vy, or roast-meat drippings, you may happen to have. 
Two or three apples, pared, cored, sliced, and fried, to mix 
with it, is an improvement. Some like a little sifted sage 
sprinkled in. : 
It is generally considered nicer to chop your meat fine, 
warm it in gravy, season it, and lay it upon a large slice 
of toasted bread to he brought upon the table without being 
nixed with potatoes ; but if you have cold vegetables, use 


BEANS AND PEAS. 


_Baked beans are a very simple dish, yet few cook them 
well. They should be put in cold water, and hung over the 
fire, the night before they are baked. In the morning, they 
should be put in a colander, and rinsed two or three 
es; then again placed in a kettle, with the pork you 
intend to bake, covered with water, and kept scalding hot, 
n hour or more. A pound of pork is quite enough for a 
_of beans, and that is a large dinner for a common fam- 
The rind of the pork should be slashed. Pieces of 
. alternately fat and lean, are the most suitable ; the 
heeks are the best. A little pepper sprinkled among the 
eans, when they are placed in the bean-pot, will render 
em less unhealthy. They should be just covered with 
ler, when put into the oven; and the pork should be © 
k a little below the surface of the beans. Bake three 
four hours. | 

Stewed beans are prepared in the same way. The on- 
difference is, they are not taken out of the scalding wa- 
but are allowed to stew in more water, with a piece 
' pork and a little pepper, three hours or more. . 

e Dried peas need not be soaked over night. ‘They should 
be stewed slowly four or five hours in considerable water, 
with a piece of pork. The older beans and peas are, the | 

mger they should cook. Indeed, this is the case with al] 

etables. “af | mt 


meat with about half a pint of hot water (or more, accord 
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SOUSE. 


\ 


~ Pigs’ feet, ears, &c., should be cleaned after bemg soak- 


“ed in water not very ‘hot ; the hoofs will then come off 


easily with a sharp knife ; the hard, rough places should be 
cut off; they should be ‘thoroughly singed, and then boil- 
ed as much as four or five hours, until they are too tender _ 
to be taken out with a fork. When taken from the boil- — 
ing water, it should be put into cold water. After it is 
packed down tight, boil the jelly-like liquor in which it was 
cooked with an equal quantity of vinegar; salt as you think 


fit, and cloves, allspice, and cinnamon, at the rate of a quar- 


ter of a pound to one hundred isl cif to be poured on 
scalding hot. : 


TRIPE. 


Tripe should be kept in cold water, or it will bédoni x 
too dry for cooking. ‘The water in which it is kept should _ 


be changed more or less frequently, according to the 2 


warmth of the weather. Broiled like a steak, buttered, | 
peppered, &. Some people like it prepared like souse. 


GRAVY. 


ee people put a half a pint of flour and water into 
their tin-kitchen, when they set meat down to roast. This 
does very well; but gravy is better flavored, and look 
darker, to shake flour and salt upon the meat ; let it brown | 
thoroughly, put flour and salt on again, and then baste the’ 


ing to the gravy you want.) When the meat is abou 
done, pour these drippings into a skillet, and let it boil. If 
it is not thick enough, shake in a little flour; but be sure — 
to let it boil, and be well stirred, after the flour is in. If 4 
you fear it will be too greasy, take off a cupful of the fat — 


before you boil. ‘The fat of beef, pork, turkeys and geese 


is as good for shortening as lard. Salt gravy to your taste. 
If you are very particular about dark gravies, keep your 
jes gaia full of scorched flour for that purpose. 


é ay. 
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POULTRY. 


There are various ways of deciding about the age of. 


poultry i gg AAR a 


If the bottom of the breast bone, which extends down 
between the legs, is soft, and gives easily, it is a sign of youth ; 
if stiff, the poultry is old. | | 

_If young, the legs are lighter, and the feet do not look 

so hard, stiff, and worn. : | 3 pia 

__. There is more deception in geese than in any other kind 
of poultry. The above remarks are applied to them; 
_ but there are other signs more infallible. In a young goose, 
the cavity under the wings is very tender ; it is a bad sign 
if you cannot, with very little trouble, push your finger — 
directly into the flesh. ‘There is another means by which 
_ you may decide whether a goose be tender, if it be frozen 
ornot. Pass the head of a pin along the breast, or sides, 
and if the goose be young, the skin will rip, like fine paper 

der a knife. : ae 

Something may be judged concerning the age of a goose 
the thickness of the web between the toes. When 
mg, this is tender and transparent; it grows coarser 

harder with time. | 
_ In broiling chickens, it is difficult to do the inside of the 
hickest pieces without scorching the outside. It is a good 
plan to parboil them about ten minutes in a spider or skillet, 
‘covered close to keep the steam in; then put them upon 
the gridiron, broil and butter. It is a good plan to cover 

1em with a plate, while on the gridiron. ‘They may be 
basted with a very little of the water in which they were 
broiled ; and if you have company who like melted butter 
to pour upon the chicken, the remainder of the liquor will 
be good use for that purpose. | 
An hour is enough for common sized chickens to roast. 
A smart fire is better than a slow one ; but they must be 
tended closely. Slices of bread, buttered, salted, and 
peppered, put into the stomach (not the crop) are excel- 


Bi nt. 
_ Chickens should boil about an hour. If old, they should 
elegy 5 
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boil longer. In as little water as will cook them. Chick- 
~ en-broth made like mutton-broth. 


FRICASSEED CHICKEN, BROWN. 


Singe the chickens; cut them in pieces ; pepe sate 
and flour them ; fry them in fresh butter, tll they are very 
brown: take the chickens out, and make a good gravy, in- 
to which put sweet herbs (marjoram or sage) according to 
your taste; if necessary, add pepper and salt ; butter and 
flour must ‘be used in making the gravy, in such quantities 
as to suit yourself for thickness and richness. After this is 
all prepared, the chicken must be stewed in it, for half an 
hour, closely covered. A pint of gravy is about enough 
for two chickens; I should think a piece of butter about 

as big as a walnut, and a table-spoonful of flour, would be 
enough for the gravy. The herbs should, of course, be 
ed and sifted. Some, who love onions, slice two or 
and brown them with the chicken. Some slice a 
half lemon, and stew with the chicken. Some add toma~ 
toes catsup. ; Fa ue 


FRICAS tage hf CHICKEN, WHITE. 


The chickens are cut to pieces, and covered with warm — 
water, to draw out the blood. Then put into a stew-pan, 
with three quarters of a pint of water, or veal broth, salt, 
pepper, flour, butter, mace, sweet herbs pounded bid sift- 
ed; boil it half an hour. If it is too fat, skim it a little. 
Just before it is done, mix the yolk of two eggs with 
gill of cream, grate in a little nutmeg, stir it up till it is 
thick and smooth, squeeze in half a lemon. If you like 
onions, stew some slices with the other ingredients. = 


* 


TO CURRY FOWL. is Boca 


Fry out two or three slices of salt pork ; cut the chick- 
en in pieces, and lay it in the stew-pan with one sliced 
onion; when the fowl is tender, take it out, and put in” 
thickening into the liquor, one spoonful of flour, and one 
spoonful of curry-powder, well stirred up in water. Then 


.) 
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_ lay the chicken in again, and let it boil up a few minutes. 
_ A half a pint of liquor is enough for one chicken. About 
nalf an hour’s stewing is necessary. The juice of half a 
_ lemon improves it; and some like a spoonful of tomatoes 
catsup. : : 


CHICKEN BROTH. 


_ Cuta chicken in quarters ; put it into three or four quarts 
of water; put in a cup of rice while the water is cold; 
season it with pepper and salt; some use nutmeg. Let it 
stew gently, until the chicken falls apart. A little parsley, 
_ shred fine, is an improvement. Some slice up a small 
_ onion and stew with it. A few pieces of cracker may be 
_ thrown in if you like. pra : 


\ 


_ A common sized goose should roast full three quarters 
_ ofan hour. The oil that drips from it should be nearly 
all turned off; it makes the gravy too greasy ; and it is 
mice for shortening. It should first be turned ito 
_ water ; when hardened, it should be taken off and scald- 
ed in a skillet. This process leaves it as sweet as lard. 


Ducks do not need to be roasted more than fifteen or 
enty minutes. Butter melted in boiling flour and water 
proper sauce for boiled lamb, mutton, veal, turkeys, 
seese, chickens, and fish. Some people cut up parsley 
fine, and throw in. Some people like capers put in: 
hers heat oysters through on the gridiron, and take 
em out of the shells, and throw them into the butter. 


A good sized turkey should be roasted two hours anda 
half, or three hours; very slowly at first. If you wish to 

ake plain stuffing, pound a cracker, or crumble some 
, bread very fine, chop some raw salt pork very fine, sift 
some sage, (and summer-savory, or sweet-marjoram, if » 
-\you have them in the house, and fancy them,) and mould 
them all together, seasoned with a little pepper. An egg 
worked in makes the stuffing cut better ; but it is not worth 
while when eggs are dear. About the same length of time 
1s required for boiling and roasting. 


pein ‘i ~~ i. 
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Pigeons may be either roasted, potted or stewed. Pot 


ting is the best, and the least trouble. After they aw 


thoroughly picked and cleaned, put a small slice of salt 
pork, and a little ball of stuffing, | into the body of every 
pigeon. ‘The stuffing should be made of one egg to one 
cracker, an equal quantity of suet, or butter, seasoned with 
sweet-marjoram, or sage, if marjoram cannot be procured. 


_ F.vur the pigeons well, lay them close together in the bot- 
- tom of the pot, just cover them with water, throw in a bit 


of butter, and Jet them stew an hour and a quarter if young ; 
an hour and three quarters if old. Some people turn off 
the liquor just before they are done, and brown the pigeons 
on the bottom of the pot; but this is very troublesome, as 
they are apt to break to pieces. 

Stewed pigeons are cooked in nearly the same way, 
with the omission of the stuffing. Being dry meat, they 

uire a good deal of butter. 


‘Pig ms should be stuffed and roasted about fifteen 


utes before a smart fire. ‘Those who like birds just 
warmed through, would perhaps think less time necessa- 
ry. It makes them nicer to butter them well just before 


you take them off the spit, and sprinkle them with nicely 


pounded bread, or cracker. All poultry should be basted 


and floured a few minutes before it is taken up. ‘ 
The age of pigeons can be judged by the color of the e 
legs. When young, they are of a pale delicate brown 5 a i 


they grow older, the color is deeper and redder. : 
A nice way of serving up cold chicken, or pieces of 
cold fresh meat, is to make them into a meat pie. 


gizzards, livers, and necks of poultry, parboiled, are good ue 
for the same purpose. If you wish to bake your meat pie, 
» hne a deep earthen or tin pan with paste made of flour, — 
cold water, and lard; use,but little lard, for the fat of the 
meat will shorten the cru Lay in your bits of meat, or | 
chicken, with two or three slices of salt pork ; place a few — 


thin slices of your paste here and there ; drop i in an egg or 
two, if you have plenty. Fill the pan with flour and water, 


seasoned with a little pepper and salt. If the meat be . 
very lean, put in a piece of butter, or such sweet gravies as 
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you may happen to have. Cover the top with crust, and 
put it in the oven, or bake-kettle, to cook half an hour, or an 
hour, according to the size of the pie. ‘Some people think - 
this the nicest way of cooking fresh chickens. When thus 
_ cooked, they should be parboiled before they are put into 
the pan, and the water they are boiled in should be added. 
A chicken pie needs to be cooked an hour and a half, if 
parboiled ; two hours, if not. bulky 
_ If you wish to make a pot pie instead of a baked pie, 
you have only to line the bottom of a porridge pot with 
paste, lay in your meat, season and moisten it in the same 
way, cover it with paste, and keep it slowly stewing about 
_ the same time that the other takes. In both cases, it is 
well to lift the upper crust, a little while before you take up 
the pie, and see whether the moisture has dried away; if 
so, pour in flour and water well mixed, and let it boil up. 
__ Potatoes should be boiled in a separate vessel. 
_. If you have fear that poultry may become musf 
you want to cook it, skin an onion, and put in i 
pepper sprinkled in is good; it should be kept 
_ ina dry, cool place. - i: | 
__ If poultry is injured before you are aware of it, wash 
, very thoroughly in pearlash and water, and sprinkle pep- 
per inside when you cook it. Some people hang up poul- 
ry with a muslin bag of charcoal inside. It is a good’ plan 
O singe injured poultry over lighted charcoal, and to hold a 
piece of lighted charcoal inside, afew minutes. 


e 


| Many people parboil the liver and gizzard, and cut it up | 


very fine, to be put into the gravy, while the fowls are 
cooking ; in this case, the water they are boiled in should 


be used to make the gravy. 


FISH : 

_Cod has white stripes, and a haddock black stripes ; they. 
may be known apart by this. Haddock is the best for fry- 
ng ; and cod is the best for boiling, or fora chowder. A 

n tail is a sign of a poor fish; always choose a thick 
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When you are buying mackerel, pinch the. belly t to as- 
certain whether it is good. If it gives under your finger, 
like a bladder half filled with wind, the fish is poor; if x 
feels hard like butter, the fish is good. It is cheaper to 
buy one large mackerel for ninepence, than two for four 
pence half-penny. 

Fish should not be put in to fry until the fat is boiling | 
hot ; it is very necessary to observe this. It should be 
dipped in Indian meal before it is put in; and the skinny 
side uppermost, when first put in, to prevent its breaking. 

It relishes better to be fried after salt pork, than to be fried 

in lard alone. People are mistaken, who think fresh fish — 

should be put into cold water as soon as it ts brought into 
the house; soaking it in water is injurious. If you want 
to keep it sweet, clean it, wash it, wipe. it dry with a clean 
towel, sprinkle salt inside and out, put it in a covered dish, 
and keep it on the cellar floor until you want to cook it. 

ow live remote from the seaport, and cannot get fish» 
ile Hard and fresh, wet it with an egg beaten, before see 

il it, to prevent its breaking. 

- Fish’ gravy is very much improved by taking out some _ 
of the fat, after the fish is fried, and putting in a little but- - 
ier. The fat thus taken out will do to fry fish again ;_ but 
it will not do for any kind of shortening. Shake in a little 
flour into the hot fat, and pour in a little boiling water ; 
stir it up well, as it boils, a minute or so. Some people 
put in vinegar; but this is aeaiy added by those who i 
hike it. | 

A common sized siden sleouihd be put in when. thie” 
water is boiling hot, and boil about twenty minutes. Had- — 
dock is not as good for boiling as cod ; it takes abies the 

w same time to boil. 

~ A piece of halibut which weighs four pounds is a large 
dinner for a family of six or seven. It should boil forty 
minutes. No fish put in till the water boils. Melted but- 
ter for sauce. 

Clams should boil about fifteen minutes in their _own 
water ; no other need be added, except a spoonful to keep 
the bottom shells from burning. It is. “— to tell when 
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are done, by the shells starting wide open. After 
y are done, they should be taken from the shells, wash- 
thoroughly in their own water, and put in a stewing 
pan. ‘Ihe water should then be strained through a cloth, 
$0 as to get out all the grit; the clams should be simmered 
in it ten or fifteen minutes; a little thickening of flour and 
‘water added; halfa dozen slices of toasted bread or crack- 
er; and pepper, vinegar and butter to your taste. Salt 
is not needed. 
_ Four pounds of fish are enough to make a chowder for 
_ four or five people ; half a dozen slices of salt pork in the 
_ bottom of the pot; hang it high, so that the pork may not 
burn; take it out when done very brown; put.in a lay- 
er of fish, cut in lengthwise slices, then a layer formed 
of crackers, small or sliced onions, and potatoes sliced as 
thin as a four-pence, mixed with pieces of pork you have 
_ fried; then a layer of fish again, and so on. Six crack- 
_ ers are enough. Strew a little salt and pepper ov ch 
_ layer; over the whole pour a bow!-full of flour and wa 
_ enough to come up even with the surface of what you hav 
_in the pot. A sliced lemon adds to the flavor. A cup 
of tomato catsup is very excellent. Some people put 
macup of beer. A few clams are a pleasant addition. 
It should be covered so as not to let a particle of steam 
escape, if possible. Do not open it, except when nearly 
one, to taste if it be well seasoned. 
Salt fish should be put in a deep plate, with just water 
enough to cover it, the night before you intend to cook it. 
At should not be boiled an instant ; boiling renders it hard. 
‘It should lie in scalding hot water two or three hours. 
‘The less water is used, and the more fish is cooked at 
once, the better. Water thickened with flour and water 
while boiling, with sweet butter put in to melt, is the com- 
mon sauce. It is more economical to cut salt pork into 
‘small bits, and try it till the pork is brown and crispy. It 
‘should not be done too fast, lest the sweetness be scorch- 
| out. ’ 
Salted shad and mackerel should be put into a deep 
te and covered with boiling water for about ten minutes 
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after it is thoroughly broiled, before it is buttered. This 
makes it tender, takes off the coat of salt, and prevents the 
strong oily taste, so apt to be unpleasant in presage” fish. 
The same rule applies to smoked salmon. bits 

Salt fish mashed with potatoes, with good butter or ‘pork 


scraps to moisten it, is nicer the second day than it was. 
the first. The fish should be minced very fine, while it is _ 
warm. After it has got cold and dry, it is difficult todo _ 
it nicely. Salt fish needs plenty of vegetables, such. od . 


onions, beets, carrots, &c. 

_ There is no way of preparing salt fish for bupakdasay il 
nice as to roll it up in little balls, after it is mixed with 
mashed potatoes; dip it into an egg, and fry it brown. | 

A female lobster is not considered so good as a male. 


In the female, the sides of the head, or what Ipok like cheeks, — 
are much larger, and jut out more than those of the male. | 


the mouth of a lobster is surrounded with what children call 
‘purses,’ edged with a little fringe. If you put your hand 


ar 
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under these to raise it, and find it springs back hard and — 


firm, it is a sign the lobster is fresh ; if they move flabbily, | 


it is not a good omen. 


Fried salt’ pork and apples is a Fduarie! dish in. the : $ 


country ; ; but it is seldom seen in the city. After the pork 
is fried, some of the fat should be taken out, lest the ap- 
ples should be oily. Acid apples should be chosen, be- 


cause they cook more easily ; they should be cut in slices, _ 
across the whole apple, about twice or three times as thick _ 
as anew dollar. Fried till tender, and brown on both © 
sides—laid around the pork. If you have cold pouim 


slice them and brown them in the same way. 
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PUDDINGS. 


BAKED INDIAN PUDDING. 


pian pudding is good baked. Scald a quart of milk, 

immed milk will do,) and stir in seven table spoon- 
tuls.of sifted Indian meal, a tea-spoonful of salt, a tea- 
cupful of molasses, and a great spoonful of ginger, or 
sifted cinnamon. Baked three or four hours. If you want 
hey, you must be sure ‘and pour in a little cold milk, af- 
r it is all mixed. | | firs 
Ue Sc aa Sis : \ \ 


" BOILED INDIAN PUDDING. 


. Indian pudding should be boiled four or five hours. Sift 
ed Indian meal and warm milk should be stirred together 
y stiff. A little salt, and two or three great spoonfuls 
olasses, added; a spoonful of ginger, if you like that 
jice. Boil it in a tight covered pan, or a very thick 
h; if the water gets in, it will ruin it. Leave plenty 
room; for Indian swells very much. The milk with 
ich you mix it should be merely warm ; if it be scald- 
, the pudding will break to pieces. Some people chop. 

st suet fine, and warm in the milk; others warm thin 
ices of sweet apple to be stirred into the pudding. Water 
ill answer instead of milk. ? 


t 
wo 
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ho FLOUR OR BATTER PUDDING. 


Common flour pudding, or batter pudding, is easily made. 
‘hose who live in the country can beat up five or six eggs 
a quart of milk, and a little salt, with flour enough to 
e it just thick enough to pour without difficulty. Those 
live in the city, and are obliged to buy eggs, can do 
three eggs to a quart, and more flour in proportion. 


il about three quarters of an hour. ngndi 
, ema : . 


ee 
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BREAD PUDDING. 


A nice pudding may be made of bits of bread. They 
should be crumbled and soaked in milk over night. In 
the morning, beat up three eggs with it, add a little salt, tie 
it up in a bag, or in a pan that will exclude every drop of 
water, and boil it little more than an hour. No puddings 
should be put into the pot, till the water boils. Bread 
prepared in the same way makes good plum-puddings. 
Milk enough to make it quite soft ; four eggs; a little cin- 
namon ; a spoonful of rose-water, or lemon-brandy, if you 
have it ; a tea-cupful of molasses, or sugar to your taste, if 
you prefer it; a few dry, clean raisins, sprinkled in, and 
stirred up thoroughly, is all that is necessary. It should 
bake or boil two hours. ‘, 


RENNET PUDDING. 


If your husband brings home company when you are un- 
prepared, rennet pudding may be made at five minutes’ 


‘notice ; provided you keep a piece of calf’s rennet ready _ 


prepared soaking in a bottle of wine. One glass of this 
wine to a quart of milk will make a sort of cold custard. 
Sweetened with white sugar, and spiced witlr nutmeg, it is 


very good. It should be eaten immediately ; in a few 


hours, it begins to curdle. 


CUSTARD PUDDINGS. 


Custard puddings sufficiently good for common use can — 
be made with five eggs to a quart of milk, sweetened with - 
brown sugar, and spiced with cinnamon, or nutmeg, and 
very little salt. It is well to boil your milk, and set it away 
tli it gets cold. Boiling milk enriches it so much, that 
boiled skim-milk is about as good as new milk. A little 
cinnamon, or lemon peel, or peach leaves, if you do not 
dislike the taste, boiled in the milk, and afterwards strained 
from it, give a pleasant flavor. Bake fifteen or’ twenty 
minutes. | | . 
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RICE PUDDINGS. sisal 


If you want a common rice pudding to retain its flavor, 
do not soak it, or put it in to boil when the water is cold. 


Wash it, tie it in a bag, leave plenty of room for it to swell, 


throw it in when the water boils, and let it boil about an 
hour and a half. The same sauce answers for all these 
kinds of puddings. If you have rice left cold, break it up 
in a little warm milk, pour custard over it, and bake it as 
long as you should custard. It makes very good puddings 


wee pies. 


BIRD’S NEST PUDDING. 


" fe you wish to make what is called ‘bird’s nest pud- 
ings,’ prepare your custard,—take eight or ten pleasant 
apples, pare them, and dig out the core, but leave them 
Whole, set them in a pudding dish, pour your custard over 
) them, and bake them about thirty minutes. 


APPLE PUDDING. 


_ A plain, unexpensive apple pudding may be made 
vy rolling out a bit of common pie-crust, and filling it full 
uf quartered apples ; tied up in a bag, and boiled an hour and 
half; if the apples are sweet, it will take two hours ; for 
id things cook easily. Some people like little dumplings, 
ide by rolling up one apple, pared and cored, in a piece 
crust, and tying them up in spots all over the bag. These 
lo not need to be boiled more than an hour: three quar- 
ters is enough, if the apples are tender. 

_ Take sweet, or pleasant flavored apples, pare them, 

d bore out the core, without cutting the apple in two 

‘ill up the holes with washed rice, boil them in a bag, tied 
ery tight, an hour, or hour and a half. Each apple should 


Aa 


prio! up Sepamatey, 7 in different corners of the pudding 


CHERRY PUDDING. 


a ity 
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t For cherry dumpling, make a paste about as rich as your 
se short-cake ; roll it out, and put in a pint and a half, 
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or a quart of cherries, according to the size of your family. 
- Double the crust over the fruit, tie it up tight m a bag, 
per boil one hour and a half. . 


CRANBERRY PUDDING. 


A pint of cranberries stirred into a quart of batter, made 
like a batter pudding, but very little stiffer, is very sii 
eaten with sweet sauce. 


WHORTLEBERRY PUDDING. 


Whortleberries are good both in flour and Indian pud- 
dings. A pint of milk, with a little salt and a little molas- 
ses, stirred quite stiff with Indian meal, and a quart of ber- 
ries stirred in gradually with @ spoon, ‘makes a good-sized 
pudding. Leave room for it to swell ; and let it ‘boil three 
_ hours. 

_ When you put then: into flour, make your pudding just 
like, batter puddings ; ; but considerably thicker, or the ber- _ 
ries will sink. ‘Two hours is plenty long enough to boul. 
No pudding should be put in till the water boils. Leave 


foom. to swell. 


PLUM PUDDING. 


if you wish to make a really nice, soit, custard-like plum ; 
pudding, pound six crackers, or dried crusts of light — 
bread, fine, and soak them over night in milk enough to | 
cover them; put them in about three ae of milk, beat up 
six eggs, put in a little lemon-brandy, a whole nutmeg, — 
and about three quarters of a pound of raisins which have 
been rubbed im flour. Bake it two hours, or perhaps a 
little short of that. It is Seay, to judge from the appearance 
whether it is done. 

The surest way of making a light, rich plum pudding, is 
to spread slices of sweet light bread plentifully with but. 
ter ; on each side of the slices spread abundantly raisins, or 
currants, nicely prepared; when they are all heaped up in 
-adish, cover them with amills, eggs, sugar and aeante, —e 


} { 
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bake about an hour. 

_ One sauce answers for common. use for all sorts of 

_ puddings. Flour-and-water stirred imto boiling water, 
sweetened to your taste with either molasses or sugar, ac- 
cording to your ideas of economy ; a great spoonful of rose- 
water, if you have it; butter half as big as a hen’s egg. If 
you want to make it very nice, put in a glass of wine, and 
grate nutmeg on the top. 

When you wish better sauce than common, take a quar- 
ter of a pound of butter and the same of sugar, mould them 
well together with your hand, add a little wine, if you 

choose. Make it into a lump, set it away to cool, and 
_ grate nutmeg over it. 


HASTY PUDDING. 


_ Boil water, a quart, three pints, or two quarts, according 
to the size of your family ; sift your meal, stir five or six 
spoonfuls of it thoroughly’ into a bowl of water ; when the 
water in the kettle boils, pour into it the contents of the bow] ; 

. stir it well, and Jet it boil up thick ; put in salt to suit your 

own taste, then stand over the kettle, and sprinkle in meal, 

vandful after handful, stirring it very thoroughly all the 
me, and letting it boil between whiles. When it is so 
ick that you stir it with great difficulty, it is about right. 


molasses. Either Indian meal or rye meal may be used. 
If the system is in a restricted state, nothing can be bet- 
ter than rye hasty pudding and West India molasses. 


pepsia. 


¥f 


CHEAP CUSTARDS. 


One quart of milk, boiled ; when boiling, add three ta- 
e spoonfuls of ground rice, or rice that is boiled, mixed 


_ beat up, and prepared just as you do for custards. Let it 


takes about half an hour’s cooking. Eat it with milk or 


This diet would save many a one the horrors of dys- 
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edited and fine in cold milk, and one egg beaten 3 give 
it one boil up, and sweeten to your taste; peach fone; 
or any spice you sig 3 boiled in the milk. 


COMMON PIES. 


MINCE PIES. 


Bow a tender, nice piece of beet—any piece that is 
clear from sinews and gristle ; boil it ull it is perfectly ten- 
der. When it is cold, chop it very fine, and be very care- 
ful to get out every particle of bone and gristle. ‘The su- 
et is sweeter and better to boil half an ‘hour or more in 
the liquor the beef has been boiled in ; but few people do 
this. Pare, core, and chop the apples fine. Ifyou use 
raisins, stone them. If you use currants, wash and dry — 
them at the fire. ‘Two pounds of beef, after it is chopped ; 
three quarters of a pound of suet; one pound and a quar- 
ter of sugar; three pounds of apples: two pounds of currants, 
or raisins. Put in a gill of brandy; !emon-brandy is bet- 
ter, if you have any prepared. Make it quite moist with | 
new cider. I should not think a quart would be too much; 
the more moist the better, if it does not spill out into the 
oven. A very little pepper. If you use corn meat, or 

tongue, for pies, it should be well soaked, and boiled very 

tender. If you use fresh beef, salt is necessary in the 
seasoning. One ounce of cinnamon, one ounce of cloves. 
Two nutmegs add to the pleasantness of the flavor; and — 
a bit of sweet butter put upon the top of each pie, makes 
them rich; but these are not necessary. Baked.three 
quarters of anhour. If your apples are rather sweet, grate 
in a whole lemon. 3 | 


PUMPKIN AND SQUASH PIE. 


For’ common family pumpkin pies, three eggs do very 
well to a quart of milk. Stew your pumpkin, and strain it 
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_ through a sieve, or colander. Take out the seeds, and 
_ pare the pumpkin, or squash, before you stew it; but donot 
scrape the inside; the part nearest the seed is the sweet- 
est part of the squash. Stir in the stewed pumpkin, till it is 
as thick as you can stir it round rapidly and easily. If you 
want to make your pie richer, make it thinner, and add 
another egg. One egg to a quart of milk makes very de- 
cent pies. Sweeten it to your taste, with molasses or su- 
gar; some pumpkins require more sweetening than others. 
‘Two tea-spoonfuls of salt; two great spoonfuls of sifted 
cinnamon ; one great spoonful of ginger. Ginger will 
answer very well alone for spice, if you use enough of it. 
_ The outside of a lemon grated in isnice. The more eggs, 
_the better the pie ; some put an egg to a gill of milk. 


CARROT PIE. 


Carrot pies are made like squash pies. The carrots 
should be boiled very tender, skinned and sifted. Both 
_ carrot pies and squash pies should be baked without an up- 

per crust, in deep plates. To be baked an hour, in quite 

a warm oven. : 


CHERRY PIE. 


_ Cherry pies should be baked in a deep plate. Take 
the cherries from the stalks, lay them in a plate, and sprin- 
le a little sugar, and cinnamon, according to the sweet- 
ness of the cherries. Baked with a top and bottom crust, 
three quarters of an hour. i 


WHORTLEBERRY PIE. 


__ Whortleberries make a very good common pie, where 
ere is a large family of children. Sprinkle a little sugar 
d sifted cloves into each pie. Baked in the same way, 
and as long, as cherry pies. i 


Poe, APPLE PIE. 
_ When you make apple pies, stew your apples very little 
ndeed; just strike them through, to make them tender. 


¢ 
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Some people do not stew them at all, but cut them up in 
very thin slices, and lay them in the crust. Pies made in 
this way may retain more of the spirit of the apple ; but I 
do not think the seasoning mixes in as well. Put in sugar 
io your taste ; it is impossible to make a precise rule, be- 
cause apples vary so much in acidity. A very little salt, 
and asmall piece of butter in each pie, makes them richer. 
Cloves and cinnamon are both suitable spice. Lemon- 
brandy and rose-water are both excellent. A wine-glass — 
full of each is sufficient for three or four pies. If your ap-_ 
ples lack spirit, grate in a whole lemon. 


CUSTARD PIE. 


It is a general rule to put eight eggs to a quart of milk, 
in making custard pies ; but six eggs are a plenty for any 
common use. ‘The milk should be boiled and cooled 
before it is used ; and bits of stick-cinnamon and bits of 
lemon-peel boiled in it. Sweeten it to your taste with clean _ 
sugar; avery little sprinkling of salt makes them taste better. _ 
Grate in a nutmeg. Bake in a deep plate. About twen-_ 
ty minutes are usually enough. If you are doubtful wheth- 
er they are done, dip in the handle of a silver spoon, or 
the blade of a small knife ; if it come out clean, the pie 
is done. Do not pour them into your plates till the min- 
ute you put them into the oven; it makes the crust wet 
and heavy. ‘T’o be baked with an under crust only. Some _ 
people bake the under crust a little before the custard is. _ 
poured in; this is to keep it from being clammy. | 


ean CRANBERRY PIE. 


Cranberry pies need very little spice. A little nutmeg, 
or cmnamon, improves them. They need a great deal of 
sweetening. It is well to stew the sweetening with them ; 
at least a part of it. It is easy to add, if you find them too 
sour for your taste. When cranberries are strained, and _ 
added to about their own weight in sugar, they make very _ 
delicious tarts. No upper crust. . pe 
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RHUBARB STALKS, OR PERSIAN APPLE. 


_ Rhubarb stalks, or the Persian apple, is the earliest in- 

-gredient for pies, which the spring offers. The skin should 
be carefully stripped, and the stalks cut into small bits, and 
stewed very tender. ‘These are dear pies, for they take 
an enormous quantity of sugar. Seasoned like apple pies. 
Gooseberries, currants, &c., are stewed, sweetened and 
seasoned like apple pies, in proportions suited to the sweet- 
ness of the fruit ; there is no way to judge but by your own 
taste. Always remember it is more casy to add season- 
ing than to diminish it. 7 

Bis 

by lod PIE CRUST. 


t 


~ ‘To make pie crust for common use, a quarter of a pound 
of butter is enough for a half a pound of flour. Take out 
about a quarter part of the flour you intend to use, and lay 
‘it aside. Into the remainder of the flour rub butter thor- 
oughly with your hands, until it is so short that a handful 
of it, clasped tight, will remain in a ball, without any tenden- 
cy to fall in pieces. ‘Then wet it with cold water, roll it 
ut on a board, rub over the surface with flour, stick little 
imps of butter all over it, sprinkle some flour over the but- 
‘, and roll the dough all up; flour the paste, and flour the 
ling-pin ; roll it lightly and quickly ; flour it again ; stick 
its of butter ; do it up; flour the rolling-pin, and roll 
ickly and lightly ; and so on, till you have used up your 
tter. Always roll from you. Pie crust should be made 
is cold as possible, and set in a cool place; but be care- 
ul it does not freeze. Do not use more flour than you 
san help in sprinkling and rolling. The paste should not 
e rolled out more than three times; if rolled too much, 


twill not be flaky. 


*: 
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mes COMMON CAKES. 


Tw all cakes where butter or eggs are used, the butter 
should be very faithfully rubbed into the flour, and the 
eges beat to a foam, before the ingredients are mixed. | 

a 
GINGERBREAD. 


A very good way to make molasses gingerbread is to 
rub four pounds and a half of flour with half a pound 
of lard and half a pound of butter ; a pint of molasses, a 
gill of milk, tea-cup of ginger, a tea-spoonful of dissolved _ 
pearlash stirred together. All mixed, baked in shallow 
pans, twenty or thirty minutes. _ ot 

Hard gingerbread is good to have in the family, it keeps 
so well. One pound of flour, half a pound of butter and — 
sugar, rubbed into it; half a pound of sugar; great spoon- — 
ful of ginger, or more, according to the strength of the gin-_ 
ger; aspoonful of rose-water, and a handiul of caraway 
seed. Wellbeatup. Kneaded stiffenough to roll out and 
bake on flat pans. Bake twenty or thirty minutes. | 

A cake of common gingerbread can be stirred up very 
quick in the following way. Rub in a bit of shortening as 
big as an egg into a pint of flour; if you use lard, add a 
little salt; two or three great spoonfuls of ginger; one — 
cup of molasses, one cup and a half of cider, and a great — 

spoonful of dissolved -pearlash, put together and poured — 
into the shortened flour while it is foaming ; to be putin — 
the oven in a minute. Jt ought to be just thick enough 
to pour into the pans with difficulty ; if these proportions 
make it too thin, use less liquid the next time you try. 
Bake about twenty minutes. i SE Ra 

If by carelessness you let a piece of short-cake dough 
grow sour, put in a little pearlash and water, warm a little 
butter, according to the size of the dough, knead in a cup 
or two of sugar, (two cups, unless it is a very small bit,) | 
two or three spoonfuls of ginger, and a little ros “water, 
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nead it up thoroughly, roll it out on a flat pan, and bake 
wenty minutes. Every thing mixed with ae ae — 
@ put in the oven immediately. 


CUP CAKE. 


ow cake is about as good.as pound.cake, and is cheap 
One cup of butter, two cups of sugar, three cups of 


¥ er, 


flour, and four eggs, well beat together, and baked in pans 
or cups. Bake prenty minutes, and no more. 


TEA CAKE. 


i rind of tea cake still cheaper. ‘Three cups 


issolved pearlash, and four cups of flour, well 
: it is so stiff i it will not stir hae add a little 


CIDER CAKE. 


ider cake is very good, to be baked in small loaves. 
> pound and a half of flour, half a pound of sugar, 
a pound of butter, half a pint of cider, one tea- 
pearlash ; spice to your taste. Bake till it 
ine ne pans. I should think about half an 


* 
"we 


| ELECTION CAKE. 
, shioned election cake is made of four Ene of 
ir; three quarters of a pound of butter; four eggs ; 
e pound of sugar ; one pound of currants, or raisins if 
ou choose ; half a pint of good yeast; wet it with milk as 
as it can be and be moulded on a board. Set to rise 
night in winter ; in warm weather, three hours is usu- 
enough for it to rise. A loaf, the size of common 
bread, saath three quarters of an hour. 


_ SPONGE CAKE. 


uicest way to make sponge cake, or diet-bread, is 
ht of six eggs in sugar, = weight of four eggs in 


eggs, one cup of butter, one cup of milk, a. 
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flour, a little rose-water. The whites and yolks should be 
beaten thoroughly and separately. ‘The eggs and sugar 
should be well beaten together; but after the flour is 
sprinkled, it should not be stirred a moment longer than 
is necessary to mix it well; it should be poured into the 
pan, and got into the oven with all possible expedition. 

‘Twenty minutes is about long enough to bake. Not to 
be put in till some other articles have taken off the first 
few minutes of ee D heat. 4 


WEDDING CAKE. 


Good common wedding cake may be made thus: Four 


pounds of flour, three pounds of butter, three pounds of | 


sugar, four pounds of currants, two pounds of raisins, twen- 


ty-four eggs, half a pint of brandy, or lemon-brandy, one 


ounce of mace, and three nutmegs. A little molasses 
makes it dark colored, which is desirable. Half a pound 
of citron improves it; but it is not necessary. ‘T’o be 
baked two hours and a half, or three hours. After the 
oven is cleared, it is well to shut the door for eight or ten 
minutes, to let the violence of the heat subside, belore cake 
or bread is put in. 


Cae? 


To make icing for your wedding cake, beat the ep theaes 


of eggs to an entire froth, and to each egg add five tea- 
spoonfuls of sifted loaf sugar, gradually ; beat it a great 
while. Put it on when your cake is hot, or cold, as is 
most convenient. It will dry in a warm room, a short 
distance from a gentle fire, or in a warm oven. 


LOAF CAKE. 


Very good loaf cake is made with two pounds of flour, 
half a pound of sugar, quarter of a pound of butter, two eggs, 
a gill of sweet emptings, half an ounce of cinnamon, or cloves, 
a large spoonful of lemon-brandy, or rose-water ; if it is 


not about as thin as good white bread dough, add a little | 


milk. A common sized loaf is made by these tec) 


tions. Bake about three quarters of an hour, 


e 


wing de 
‘ rs | a 
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_A handy way. to make loaf cake is, to take about as 
wuch of your white bread dough, or sponge, as you think 
your ‘pan will hold, and put it into a pan in which you 
have already beat up three or four eggs, six ounces of 
butter warmed, and half a pound of sugar, a spoonful 
of rose-water, little sifted cinnamon, or cloves. ‘The ma- 
terials should be well mixed and beat before the dough is 
put in; and then it should be all kneaded well together, 
about as stiff as white bread. Put in half a pound of cur- 
rants, or raisins, with the butter, if you choose. It should: 
stand in the pan two or three hours to rise ; and be baked 
_ about three quarters of an hour, if the pan is a common 
_ sized bread-pan. i | 
If you have loaf cake slightly injured by time, or by be- 
kept in the cellar, cut off all appearance of mould from 
utside, wipe it with a clean cloth, and wet it well 


store the sweetness. ed aad 


ci A i 


CARAWAY CAKES. 


Take one pound of flour, three quarters of a pound of 
ugar, half a pound of butter, a glass of rose-water, four eggs, 
ad half a tea-cup of caraway seed,—the materials well 
bed together and beat up. Drop them from a spoon 
on tin sheets, and bake them brown in rather a slow oven. 

['wenty minutes, or half an hour, is enough to bake them. 


Nha P icigy. 


DOUGH-NUTsS. | 


For dough-nuts, take one pint of flour, half a pint of su- 
, three eggs, a piece of butter as big as an egg, and a 
poonful of dissolved pearlash.. When you have no 
s, a gill of lively emptings will do; but in that case, 
y must be made over night... Cinnamon, rose-water, or 
1on-brandy, if you have it. If you use part lard instead 
er, add a little salt... Not put in till the fat is very hot. 


7 


twenty minutes. Unless very bad, this will re-_ 


e more fat they are fried in, the less they will soak fates ® 
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| - PANCAKES. ae 
Pancakes should be made of half a pint of milk, three. 
great spoonfuls of sugar, one or two eggs, a tea-spoonful 
of dissolved pearlash, spiced with cinnamon, or cloves, a 
little salt, rose-water, or lemon-brandy, just as you happen, 
to have it. Flour should be stirred in till the spoon moves. 
round with difficulty. If they are thin, they are apt to, 
soak fat. Have the fat in your skillet boiling hot, and 
drop them in with a spoon. Let them cook till thorough- 
ly brown. The fat which is left is good to shorten other — 
cakes. The more fat they are cooked in, the less they 
soak. | ini | 
If you have no eggs, or wish to save them, use the 
above ingredients, and supply the place of eggs by two or. 
three spoonfuls of lively emptings ; but in this case they 


must be made five or six hours before they are cooked,—._ 


and in winter they should stand all night. A spoonful or — 
more of N. E. rum. makes pancakes light. Flip makes 
very nice pancakes. In this case, nothing is done but to 
sweeten your mug of beer with molasses ; put in one glass 
of N. E. rum ; heat it till it foams, by putting in a hot 
poker; and stir it up with flour as thick as other pancakes. 


FRITTERS. 


Flat-jacks, or fritters, do not differ from pancakes, only 
in being mixed softer. The same ingredients are used 
in about the same quantities ; only most people prefer to 
have no sweetening put in them, because they generally 
have butter, sugar, and nutmeg, put on them, after they 
are done. Excepting for company, the nutmeg can be 
well dispensed with. ‘They are not to be boiled .in fat, 


"like pancakes; the spider or griddle should be well greased, 


and the cakes poured on as large as you want them, when 


_ it Is quite hot ; when it gets brown on one side, to be turn- 


ed over upon the other. Fritters are better to be baked 
quite thin. Either flour, Indian, or rye, is g 


DOG. . ie 
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_ Sour beer, with a spoonful of pearlash, is good bot for 
pancakes and fritters. 
“If you have any cold rice left, it is nice to break it up 
- fine in warm milk ; put in a little salt; after you have put 
milk enough for the cakes you wish to make, (a half pint, 
or more,) stir in flour till it is thick enough to pour for 
fritters. It does very well without an egg ; but better with 
dite" Vorba-fried:like: other’ flat-jacks. Sugar and nut- 
| vei are to be gg on when etic are buttered, if you 


rye 


| “SHORT. CAKE. 


we 

If you hace sour milk, or bunercmilic it is eat to make 

7 it into short cakes for tea. Rub in a very small bit of 

_ shortening, or three table-spoonfuls of cream, with the 

_ flour; put in a tea-spoonful of strong dissolved pearlash, 

Into ‘your sour milk, and mix your cake: Labvea stiff, to bake 

in the spider, on a few embers. 

_ | When people have to buy butter and avd short cakes 
are not economical food. A half pint of flour will make 
a cake large enough to cover acommon plate. Rub inthor- 

_ oughly a bit of shortening as big as a hen’s egg; put in a 

_ tea-spoonful of dissolved pearlash ; wet it with cold water ; 

_ knead it stiff enough to roll well, to bake on a plate, or in 

-aspider. It should bake as quick as it can, and not burn. 

The first side should stand clini to the fire than a oral 

vine, RAG 


INDIAN CAKE. 


: — elie or bannock, is sweet and Shep ‘oat 
_ One quart of sifted meal, two great spoonfuls of molasses, — 
- two tea-spoonfuls of. silt, a bit of shortening half as big as 
i a hen’ 's egg, stirred together ; make it pretty moist with 
scalding water, put it into a well greased pan, smooth over | 
‘the surface with a. spoon, and bake it brown on both sides, 
before a quick fire. A little stewed pumpkin, scalded — 
with the meal, improves the cake. Bannock split and dip- 
din butter makes very nice toast. , ies 
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A richer srdiag cake may be made by stirring one egg 
to a half pint of milk, sweetened with two great spoonfuls - 
of molasses ; a little ginger, or cmnamon ; Indian stirred in 
till it is just about thick enough to pour. Spider or bake- 
kettle well greased; cake poured i in, covered up, baked 
half an hour, or three. ‘quarters, according to the thickness 
of the cake. If you have sour milk, or butter-milk, it is 
very nice for this kind of cake; the ‘acidity corrected. by 
a tea-spoonful of dissolved pearlash. ‘It is a rule never to 
use pearlash for Indian, unless to correct the sourness of 
milk; it injures the flavor of the meal. 

Nice suet improves all kinds ind — isi very 
much. | eats : 


-'Two cups of Indian meal, one table-spoonful molasses, 
two cups milk, a little salt, a handful flour, a little saleratus, 
mixed up thin, and poured into a buttered bake-kettle, 
hung over the fire uncovered, until you can bear your fin- — 
ger upon it, and then set down before the fire. Bake half 
anhour, | i 


; BREAD, YEAST, &c. 

Ir is more difficult to give rules for making bread than 
for anything else ; it depends so much on judgment and 
experience. In summer, bread should be mixed with cold _ 
water; during: a chilly, damp spell, the water should be 
slightly warm; in severe cold weather, it should be mixed 
quite warm, and set in a warm place during the night. 
If your yeast is new and lively, a small quantity will make. 
the bread rise; if it be old and heavy, it will take more. 
In these things I believe wisdom must be Gfned by: a few 
mistakes, i, 

Six quarts of meal will bake two good sized Leaps of 
Brown Bread. Some like to have it half Indian meal 
and half rye meal; others prefer it one third Indian, and — 
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two thirds rye. Many mix their brown bread over night; 
but there is no need of it; and it 1s more likely to sour, | 
yarticularly in summer. If you do mix it the night 
before you bake it, you must not put in more than half the 
yeast I am about to mention, unless the weather is intense- 
ly cold. The meal should be sifted separately. Put the 
Indian in your bread-pan, sprinkle a little salt among it, and 
wet it thoroughly with scalding water. . Stir it up while 
you are scalding it. Be sure and have hot water enough ; 
or Indian absorbs a great deal of water. When it is cool, 
pour in your rye; add two gills of lively yeast, and mix it 
with water as stiff as you can knead it. Let it stand an hour 
and a half, in a cool place in summer, on the hearth in 
_ winter. It should be put into a very hot oven, and baked 
three or four hours. It is all the better for remaining in 
the oven over night. _ . 
_ Flour Bread should have a sponge set the night before. 
_ The sponge should be soft enough to pour; mixed with 
water, warm or cold, according to the temperature of the 
weather. One gill of lively yeast is enough to put into 
_ sponge for two loaves. JI should judge about three pints 
_ of sponge would be right for two loaves. The warmth of 
the place in which the sponge is set, should be determin- 
_ ed by the coldness of the weather. If your sponge looks 
_ frothy in the morning, it is a sign your bread will be good; 
if it does not rise, stir in a little more emptings ; if it rises 
too much, taste of it, to see if it has any acid taste ; if so, 
_ put in a tea-spoonful of pearlash when you mould in your 
_ flour ; be sure the pearlash is well dissolved in water; if 
_ there are little lumps, your bread will be full of bitter spots. 
_ About an hour before your oven is ready, stir in flour into 
your sponge till it is stiff enough to lay on a well floured 
‘d or table. Knead it up pretty stiff, and put it into 
] greased pans, and let it stand in a cool or warm place, 
_ according to the weather. If the oven is ready, put them 
in fifteen or twenty minutes after the dough begins to 
_ Yise up and crack ; if the oven is not ready, move the pans 
) a cooler spot, to prevent the dough from becoming sour 
‘by too much rismg. Common sized loaves will bake in 
Ae 7% 
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three quarters of an hour. If they slip easily in the pans, 
it is a sign they are doie. Some people do not set a soft 
sponge for flour bread ; they knead it up all ready to put 
in the pans the night before, and leave it to rise. White 
bread and pies should not be set in the oven until the brown 
bread and beans have been in half an hour. If the oven 
be too hot, it will bind the crust so suddenly that the bread 
cannot rise; if it be too cold, the bread will fall. Flour. 
bread should not be too stiff. : 

Some people like one third ‘eye in their four. , Oth- 
ers like one third rye; and some think the nicest of vall 
bread is one third Indian, one third rye, and one. third 
flour, made according to the directions for flour bread. 
When Indian is used, it should be salted, and scalded, be- 
fore the other meal is putin. A mixture of other grain 
is economical when flour is ak! | 

Dyspepsia Bread. —The American Ercmens publishes : 
the following receipt for making bread, which has proved — 
highly salutary to persons afflicted with that complaint, 
viz :—Three quarts unbolted wheat meal; one quart soft 
water, warm, but not hot; one gill of fresh yeast; one gill 
of molasses, or not, as may suit the taste ; one tea-spooniil 
of saleratus. | 

This will make two loaves, and should remain in the 
oven at least one hour; and when taken out, placed where 
- they will cool gradually. Dyspepsia crackers can be made 
with unbolted flour, water and saleratus. 

To make Rice Bread:—Boil a pint of rice soft ; add a 
pint of leaven ; then, three quarts of the flour 5 put it to 
rise m a tin or earthen vessel until it has risen suffi- | 
ciently ; divide it into three parts; then bake it as other 
bread, and you will have three large loaves... 

Heating ovens must be regulated by experience and 
observation. There is a difference in wood in giving out 
heat; there isa great difference in the construction of 
evens; and when an oven is extremely cold, either on ac- 
count of the weather, or want of use, it. must be heated 
more. Economical people heat ovens ‘with pine wood, 
fagots, brush, and such light stuff. If you have none but 
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_ hard wood, you must remember that it makes very hot coals, 
_ and therefore less of it will answer. A smart fire for an 
hour and a half is a general rule for common sized family 
ovens, provided brown bread and beans are to be baked. 
_ An hour is long enough to heat an oven for flour bread. 
Pies bear about as much heat as flour bread: pumpkin 
pies will bear more. If you are afraid your oven is too 
hot, throw in a little flour, and shut it up for a minute. If 
it scorches black immediately, the heat is too furious 3 if it 
merely browns, it is right. Some people wet an old broom 
two or three times, and turn it round near the top of the 
oven till it dries; this prevents pies and cake from scorch- 
ing on the top.. When you go into a new house, heat your 
ven two or three times, to get it seasoned, before you use 
‘it. After the wood is burned, rake the coals over the bot- 
tom of the oven, and let them lie a few minutes. | 
_ "Those who make their own bread should make yeast 
too. When bread is nearly out, always think whether yeast 
isin readiness ; for it takes a day and night to prepare it. | 
One handful of hops, with two or three handsful of malt 
and rye bran, should be boiled fifteen or twenty minutes, 
in two quarts of water, then strained, hung on to boil 
sain, and thickened with half a pint of rye and water 
| Stirred up quite thick, and a little molasses; boil it a min- 
ute or two, and then take it off to cool. When just about 
ukewarm, put in a cupful of good lively yeast, and set it in 
a cool place in summer, and warm place in winter. If it 
is too warm when you put in the old yeast, all the spirit 
| will be killed. — Ay ins 
_. In summer, yeast sours easily; therefore make but 
_ little at a time. Bottle it when it gets well a working; it 
| keeps better when the air is corked out. If you find it 
_ acid, but still spirited, put a little pearlash to it, as you use 
‘it; but by no means put it into your bread unless it foams 
_ up bright and lively as soon as the pearlash mixes with it. 
_ Never keep yeast in tin; it destroys its life. 
_ There is another method of making yeast, which is much 
| easier, and I think quite as good. Stir rye and cold wa- 
ter, till you make a stiff thickening. Then pour in boil- 


Veiner 
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ing water, and stir it all the time, till you make it as thin 
as the yeast you buy ; three or four table spoons heaping 
full are enough for a quart of water. When it gets about 
cold, put in half a pint of lively yeast. When it works 
well, bottle it; but if very lively, do not cork your bottle 
very tight, for fear it will burst. Always think to make 
new yeast before the old is gone; so that you may have 
some to work with. Always wash and scald your bottle 
clean after it has contained sour yeast. Beware of freez- 
ing yeast. he 

Milk yeast is made quicker than any other. A pint of 
new milk with a tea-spoonful of salt, and a large spoon of 
flour stirred in, set by the fire to keep lukewarm, will make 
yeast fit for use in an hour. ‘Twice the quantity of com- 
mon yeast is necessary, and unless used soon is good for 
nothing. Bread made of this yeast dries sooner. It is 


convenient in summer, when one wants to make biscuits 4 


suddenly. , 

A species of leaven may be made that will keep any length — 
of time. ‘Three ounces of hops in a pail of water boiled 
down to a quart ; strain it, and stir in a quart of rye meal — 
while boiling hot. Cool it, and add half a pint of good — 
yeast ; after it has risen a few hours, thicken it with In- 
dian meal stiff enough to roll out upon a board ; then put 
it in the sun and air a few days to dry.- A piece of this 
cake two inches square, dissolved in warm water, and thick- 
ened with a little flour, will make a large loaf of bread. 

Potatoes make very good yeast. Mash three large po- 
tatoes fine ; pour a pint of boiling water over them ; when 
almost cold, stir in two spoonfuls of flour, two of molasses, 
and a cup of good yeast. This yeast should be used 
whie new. 
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” PRESERVES, &c. 


_ Economica people will seldom use preserves, except 
for sickness. ‘They are unhealthy, expensive, and useless 
to those who are well. Barberries preserved in molasses 
, mi very good for common use. Boil the molasses, skim 
it, throw im the barberries, and simmer them till they are 
ete Ifyou wish to lay by a few for sickness, preserve 
_ them in sugar by the same rule as other preserves. Melt 
the ‘sugar, skim it, throw in the barberries ; when done 
soft, take them out, and throw in others. © 
eA ound of sugar to a pound of fruit is the rule est all 
‘ves. The sugar should be melted over a fire mod- 
. pennueh not to scorch it. When melted, it should be 
med clean, and the fruit dropped in to simmer till it 
soft. Plums, and things of which the skin is liable to 
broken, do better to be put in little jars, with their 
weight of sugar, and the jars set in a kettle of boiling wa- 
*, till the fruit is done. See the water is not so high as as 
0 boil into the jars. 
F ‘When you put preserves in jars, lay a white paper, 
horoughly wet with brandy, flat upon the surface of the 
serves, and cover them carefully from the air. If 
begin to mould, ‘scald them by setting them in the 
oven till boiling hot. Glass is much better than earthen 
gee ab they are not half as apt to ferment. — 


Cc URRANT JELLY. 


: ‘Currant jelly i is a useful thing for sickness. If it be ne- 
cessary to wash your currants, ‘be sure they are thorough- 
ly drained, or your jelly will be thin. Break them up 
with a pestle, and squeeze them through a cloth. Put a 
ae of clean sugar to a pint of juice, and boil it slowly, till it 
ecomes ropy. Great care must be taken not to do it too 
fast; it is spoiled by being scorched. It should be fre- 
: quently skimmed while simmering. If currants are put 
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in a jar, and kept in boiling water, and cooked before they 
are strained, they are more likely to keep a long time with- 
out fermenting. ia Mok 


oe CURRANT WINE... or 


_ Those who have more currants than they have money, 

will do well to use no wine but of their own nianufacture. 
Break and squeeze the currants, put three pounds anda 
half of sugar to two quarts of juice and two quarts of wa- 
ter. Put nakegor barrel. Do not close the bung tight 
for three or four days, that the air may escape while it is 
fermenting. After it is done fermenting, close it up tight. 
Where raspberries are plenty, it is a great improvement 
to use half raspberry juice, and half currant juice. _Bran- 
dy. is unnecessary when the above-mentioned propor- 
tions are observed. It should not be used under a year 
ortwo. Ageimprovesit, = | | | "a 


RASPBERRY SHRUB. i 


Raspberry shrub mixed with water is 2 pure, delicious - 
drink for summer ; and in a country where raspberries are 
abundant, itis good economy to make it answer instead 
of Port and Catalonia wme. Put raspberries in a pan, and 
scarcely cover them with strong vinegar. Add a pint of 
sugar to a pint of juice; (of this you can judge by first 
trying your pan to see how much it holds ;) scald it, skim 
it, and bottle it when cold. ys 


COFFEE. 


As substitutes for coffee, some use dry brown bread 
crusts, and roast them ; others soak rye grain in rum, and 
roast it; others roast peas in the same way as coffee. 
None of these are very good; and peas so used are con- 
sidered unhealthy. “Where thereis a large family of appren- 
tices and workmen, and coffee is very dear, it may be 
worth while to use the substitutes, or to mix them half and — 
half with coffee ; but, after all, the best economy is to go 
without. es 


ee 
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_. French coffee is so celebrated, that it may be worti 
hile to tell how it is made ; though no prudent house~ 
keeper will make it, unless she has boarders, who are will- 
ing to pay for expensive cooking. 

_ The coffee should be roasted more than is common 
with us ; itshould not hang drying over the fire, but should 


and used as soon as it is ground. ‘Those who pride them- 
selyes on first-rate coffee, burn it and grind it every morn- 
ing. The powder should-be placed in the coffee=pot in 
the proportions of an ounce to less than a pint of water. 
The water should be poured upon the coffee boiling hot. 
The coffee should be kept at the boiling point; but should 
not boil, Coffee made in this way must be made in a 
biggin. It would not be clear in a common coffee-pot. 
- A bit of fish-skin as big as a ninepence, thrown into cof- 
fee while it is boiling, tends to make it clear. If you use 
it just as it comes from the salt-fish, it will be apt to give 
an unpleasant taste to the coffee: it should be washed 
“clean as a bit of cloth, and hung up till perfectly dry. 
The white of eggs, and éven egg shells are good to settle 
coffee. Rind of salt pork is excellent. 
_ Some people think coffee is richer and clearer for havy- 
ig a bit of sweet butter, or a whole egg, dropped in and 
rred, just before it is done roasting, and ground. up, shell 
_and all, with the coffee. But these things are not economi- 
_ eal, except on a farm, where butter and eggs are plenty. A 
half a gill of cold water, poured im after you take your cof- 
fee-pot off the fire, will usually settle the coffee. 
_ If you have not cream for coffee, it is a very great im- 
: Bremen: to boil xan milk, and use it while hot. 


+ ue 


foe CHOCOLATE. 


Ss Be sates 
ee 
Se 7. 


| pay people | boil chocolate in a coffee-pot ; but I think 
it is better to boil it in a skillet, or something open. A 
_ piece of chocolate about as big as a dollar is the usual quan- 
y for a quart of water ; but some put in more, and some 
s. When it boils, pour in as much milk as you like, 


ht, 


be roasted quick; it should be ground soon after roasting, - 
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and let them boil together three or four mmutes. It is 
much richer with the milk boiled in it. Put the sugar in 
»» either before or after, as you please. Nutmeg improves 
it. ‘The chocolate should be amagerre a before it is a 
into oe water. ) 


TEA. 


Sons ies 1S jmtitrposed to be a more profitable tea 
than Hyson ; but though the quantity to a pound is greater, 
it has not so much strength. . In point of economy, there- 
fore, there is not much difference between them. Hyson tea 
and Souchong mixed together, half and half, is a pleasant 
beverage, and is more healthy than green tea alone. Be 
sure that water boils before it is poured upon tea. A | 
tea-spoonful h person, and one extra thrown i A is a 
good rule. — Steep ten or hissy vee einse: 


iy 


Musk-m ons Should be picked for mangoes, yl they 
are green and hard. They should be cut open after they 
have been in salt water ten days, the inside scraped out 
clean, and filled with mustard-seed, alls , horseradish, 
small onions, &c., and sewed np ag: a mines 
aes upon them. 


PICKLES. 


been boiled and lsat ame iy of vinegar, a 
to cover them well, should be boiled with whole pepper, 
mustard-seed, small onions, or garlic, cloves, ginger, and 
horseradish ; this should not be poured upon them till it 
is cold. They should be pickled a few months before 


"they are eaten. To be kept pe covered ; for the air 


softens them. The liquor is an paeadlent, catsup 10 be 
eaten on fish, 

Put peppers into strong salt and water, meet they. become 
yellow ; ; then tur them green by keeping them in warm 
salt and water, shifting them every two days. Then drain 


them, and pour scalding vinegar over them. A bag of 
ustard-seed is an improvement. If there is mother in 
inegar, scald and strain it. | 


the kitchen corner for two or three days. ‘Then take as 
much vinegar as you think your pickle jar will hold; scald 
it with pepper, allspice, mustard-seed, flag-root, horseradish, 
&c., if you happen to have them; half of them will spice 
the pickles very well. Throw in a bit of alum as big as a 
walnut ; this serves to make pickles hard. Skim the vine- 
_ gar clean, and pour it scalding hot upon the cucumbers. 
Brass vessels are not healthy for preparing anything acid. 


vinegar poured upon them, and suffered to remain eight 
or ten days before you eat them. Some people think it 
improves them to keep them in salt and water twenty-four 
hours before they are pickled. 
_ If you find your pickles soft and insipid, it.is owitig 10 
the weakness of the vinegar. Throw away the vinegar, 
(or keep it to clean your brass kettles,) then cover your 
ickles with strong, scalding vinegar, into which a little all- 
ice, ginger, horseradish and alum have been thrown. 
y no means omit a pretty large bit of alum. Pickles at- 
tended to in,this way, will keep for years, and be better 
and better every year. 
Some people prefer pickled nasturtion-seed to capers. 
: They should be kept several days after they are gathered, 
and then covered with boiling vinegar, and bottled when 
cold. They are not fit to be eaten for some months. 
__ Martinoes are prepared in nearly the same way as oth- 
er pickles. The salt and water in which they are put, two 
or three days previous to pickling, should be changed eve- 
_ty day; because martinoes are very apt to become soft. 
No spice should be used but allspice, cloves, and cinna- 
mon. ‘T’he martinoes and the spice should be scalded 1 umn 
the vinegar, instead of pouring the vinegar over the marti- 
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_ Cucumbers should be in weak i three or four days 
after they are picked ; then they should be put in a tin 
or wooden pail of clean water, and kept slightly warm in. 


Red. cabbages need no other pickling than scalding, spiced 
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, aid BEER. 

Beer is a good family drink. A handful of hops, to a 
pailful of water, and a half-pint of molasses, makes good 
hop beer. Spruce mixed with hops is pleasanter than hops’ 
alone. Boxberry, fever-bush, sweet fern, and horserad- © 
ish make a good and healthy diet-drink. ‘The winter ev- 
ergreen, or rheumatism weed, thrown in, is very beneficial 
to humors. Be careful and not mistake kill-lamb for win- 
ter-evergreen; they resemble each other. Malt mixed — 
with a few hops'makes a weak kind of beer ; but it is cool 
and pleasant ; it needs less molasses than hops alone. ‘The 
rule is about the same for all beer. Boil the ingredients 
two or three hours, pour in a half-pint of molasses to a 
pailful, while the beer is scalding hot. Strain the beer, 
and when about lukewarm, put a pint of lively yeast toa 
barrel. Leave the bung loose till the beer is done work- 
ing; you can ascertain this by observing when the froth 
subsides. If your family be large, and the beer will be 


_ drank rapidly, it may as well remain in the barrel ; but if 


your family be small, fill what bottles you have with it; it 
keeps better bottled. A raw potato or two, cut up and 
thrown in, while the ingredients are boiling, is said to make 
beer spirited. | : 3 . 
Ginger beer is made in the following proportions :—One 
cup of ginger, one pint of molasses, one pail and a half of 
water, and a cup of lively yeast. Most people scald the _ 
ginger in half a pail of water, and then fill it up with a pail- _ 
ful of cold ; but in very hot weather some people stir it up 
cold. Yeast must not be put in till it is cold, or nearly 


cold. If not to be drank within twenty-four hours, it must 


be bottled as soon as it works. 
Table beer should be drawn off into stone jugs, with a 


and pleasant, and continues good 


Potato cheese is much sought after in various parts of 
Europe. Ido not know whether it is worth seeking after, 


*, 
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or not. The following is the receipt for making :—Select 
_ good white potatoes, boil them, and, when cold, peel and 
_ reduce them toa pulp with a rasp or mortar ; to five pounds 
of this pulp, which must be very uniform and homogene- 
ous, add a pint of sour milk and the requisite portion of 
salt; knead the whole well, cover it, and let it remain 
three or four days, according to the season; then knead 
it afresh, and place the cheeses in small baskets, when they 
_ will part with their superfluous moisture ; dry them in the 
shade, and place them m layers in large pots or kegs, where 
they may remain a fortnight. ‘The older they are, the finer 
they become. veel : | 
_. This cheese has the advantage of never engendering 
worms, and of being preserved fresh for many years, 
_ provided it is kept in a dry place, and in well closed ves- 
sels. ) 


GENERAL MAXIMS FOR HEALTH. 


_ Rise garty. Lat simple food. ‘Take plenty of exer- 
cise. Never fear a little fatigue. Let not children be 
dressed in tight clothes; it is necessary their limbs and 
_ muscles should have full play, if you wish for either health 
or beauty. aur | 
_. Avoid the necessity of a physician, if you can, by care- 
_ ful attention to your diet. Eat what best agrees with your 
system, and resolutely abstain from what hurts you, how- 
ever well you may like it. A few days’ abstinence, and 
_ cold water for a beverage, has driven off many an approach- 
_ ing disease. oe | : 


Ho! ye find yourselfjreally ill, send for a good physician. 
_ Have’nothing to do With quacks; and do not tamper with 
_ quack medicines. Youdo not know what they are; and 
_ what security have you that they know what they are? 

_ Wear shoes that are large enough. It not only produces 
- corns, but makes the feet misshapen, to cramp them. 
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‘Wash very often, and rub the skin thoroughly with a _ 
hard brush. 

Let those who love to be invalids drink strong green tea, 
eat pickles, preserves, and rich pastry. As far as possible, 
eat and sleep at regular hours. 

Wash the eyes thoroughly in cold water every morning. 
Do not read or sew at twilight, or by too dazzling a light. 
If far-sighted, read with rather less light, and with the book 
somewhat nearer to the eye, than you desire. If near- 
sighted, read with a book as far off as possible. Both these 
imperfections may be diminished in this way. 

Clean teeth in pure water two or three times a day ; 
_ but, above all, be sure to have them clean before you go to 
bed. 

Have your bed-chamber well aired 5. and have fresh bed 
linen every week. Never have the wind blowing directly 
upon you from open windows during the night. It is not 
healthy to sleep in heated rooms. 4 

Let children have their bread and milk before they have 
been long up. Cold water and a run in the fresh air be- 
fore breakfast. 

Too frequent use of an ivory comb injures the. hair. 
Thorough combing, washing in suds, or N. E. rum, and 
thorough brushing, will keep it in order; and the washing 

does not injure the hair, as is generally supposed. Keep 
children’s hair cut close until ten or twelve years old ; it 
‘is better for health and the beauty of the hair. Do not 
sleep with hair frizzled, or braided. Do not make children 
cross-eyed, by having hair gyrks about their oi or where 
they see it continually. 


HINTS. 


PERSONS OF MODERATE FORTUNE. 


_ {FIRST PUBLISHED IN THE MASSACHUSETTS JOURNAL. ] 


\ 
When clouds are seen, wise men put on their cloaks.—SHaxsPxrare. 


FURNITURE. 


BY 


Tue prevailing evil of the present day is extravagance. 

_ I know very well that the old are too prone to preach about 
__ modern degeneracy, whether they have cause or not; but, 
laugh as we may at the sage advice of our fathers, it is too 
plain that our present expensive habits are productive of 
" much domestic unhappiness, and injurious to public pros- 
_ perity. Our wealthy people copy all the foolish and ex-— 

_ travagant caprice of European fashion, without considering 

_ that we have not their laws of inheritance among us; and 
~ that our frequent changes of policy render property far 
- more precarious here than in the old world. However, it 
is not to the rich I would speak. They have an undoubt- 
ed right to spend their thousands as they please; and if 
nt ridiculously, it is consoling to reflect that 
at; in some way or other, benefit the poorer classes. 

ey e of modera tunes have likewise an unquestion- 
__ ed right to dispose of their hundreds as they please ; but I 
would ask, Is it wise to risk your happiness in a foolish pt. 
_ tempt to keep re with the opulent? Of what use is the ef | 
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fort which takes so much of your time, and add of your in — 
come? Nay, if any unexpected change in affairs should de- 
prive you of a few yearly hundreds, you will find your ex- 
penses have exceeded your income ; thus the foundation of 
an accumulating debt will be laid, and your family will have 
formed habits but poorly calculated to save you from the 
threatened ruin. Not one valuable friend will be gained 
by living beyond your means, and old age will be left to 
comparative, if not to utter poverty. 

There is nothing in which the extravagance of the pres- 
ent day strikes me so forcibly as the manner in which ow 
young people of moderate fortune furnish their houses. 

A few weeks since, I called upon a farmer’s daughter, 
who had lately married a young physician of moderate tal- 
ents, and destitute of fortune. Her father had given her, 
at her marriage, all he ever expected to give her: viz. two 
thousand dollars. Yet the lower part of her house was fur- 
nished with as much splendor as we usually find among the © 
wealthiest. ‘The whole two thousand had been expended 
upon Brussels carpets, alabaster vases, mahogany chairs, 
and marble tables. I afterwards learned that the more 
useful household utensils had been forgotten; and that, a 
few weeks after her wedding, she was actually obliged to 
apply to her husband for money to purchase baskets, iron 
spoons, clothes-lines, &c.; and her husband, made irritable 
by the want of money, pettishly demanded why she had 
bought so many things they did not want. Did the doctor 
gain any patients, or she a single friend, by offering their 
visiters water in richly-cut glass tumblers, or serving them 
with costly damask napkins, instead of plain soft towels? 
No; their foolish vanity made them less happy, and no more 
respectable. 

Had the young lady been content with Kidderminster 
carpets, and tasteful vases of her own making, shej@might — 
have put one thousand dollars at interest; and h 
tained six per cent., it would have clothed her as well as. 
the wife of any man, "who depends merely upon his own in- 
dustry, ought to be clothed. ‘This would have saved much 
domestic disquiet; for, after all, human nature is human 
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“nature; and a wife is never better beloved, because she 
teases for money. 


EDUCATION OF DAUGHTERS. 


THERE is no subject so much connected with individu- 
al happiness and national prosperity as the education of 
daughters. It is a true, and therefore an old remark, that 
the situation and prospects of a country may be justly es- 
timated by the character of its women; and we all know 
_how hard it is to engraft upon a woman’s character habits 
-and principles to which she was unaccustomed in her girl- 

ish days. It is always extremely difficult, and sometimes 
_ utterly impossible. Is the present education of young la- 
_ dies likely to contribute to their own ultimate happiness, or 
to the welfare of the country? There are many honorable 
exceptions; but we do think the general tone of. female 
education is bad. The greatest and most universal. error 
is, teaching girls to exaggerate the importance of getting 
_ married ; and of course to place an undue importance up- 
on the polite attentions of gentlemen. It was but a few 
days since, I heard a pretty and sensible girl say, ‘Did you 
ever see a man so ridiculously fond of his daughters as 
Mr.  Heisallthe time withthem. The other night, 
at the a I went and took Anna away by mere force ; 
~ for Iknew she must feel dreadfully to have her father wait- 
. Ing upon her all the time, while the other girls were talking 
__ with the beaux.’ And another young friend of mine said, 
with an air most laughably serious, ‘I don’t think Harriet 
and Julia enjoyed themselves at all last night. Don’t you 
_ thinkjnobody but their brother offered to hand them to the 
| om? 
ieee mother shone, wish to see her ‘pein happily 
married, is natural and proper ; that a young lady should 
be pleased with polite attentions is likewise natural and in- 
-pocent; but this undue anxiety, this foolish excitement 


te 
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about showing off the attentions of somebody, no matter 
_ whom, 1s attended with consequences seriously injurious. It 


promotes envy and rivalship; it leads our young girls to 
spend their time between the public streets, the ball room, 
and the toilet; and, worst of all, it leads them to contract 
engagements, without any knowledge of their own hearts, 
merely for the sake of being married as soon as their com- 
panions. When married, they find themselves ignorant of 
the important duties of domestic life; and its quiet pleas- 
ures soon grow tiresome to minds worn out by frivolous 
excitements. If they remain unmarried, their disappoint- . 
ment and discontent are, of course, in proportion to their 
exaggerated idea of the eclat attendant upon having a lov- 
er. The evil increases in a startling ratio ; for these girls, 
so injudiciously educated, will, nine times out of ten, make 
injudicious mothers, aunts,.and friends; thus follies will be 
accumulated unto the third and fourth generation. Young 
ladies should be taught that usefulness is happiness, and 
that all other things are but incidental. With regard to 
matrimonial speculations, they should be taught nothing! 
Leave the affections to nature and to truth, and all will 
end well. How many can I at this moment recollect, who 
have made themselves unhappy by marrying for the sake 
of the name of being married! How many do I know, who 
have been instructed to such watchfulness in the game, that 
they have lost it by trumping their own tricks ! r 

One great cause of the vanity, extravagance and idle 
ness that are so fast growing upon our young ladies, is the 
absence of domestic education. By domestic education, | 
do not mean the sending daughters into the kitchen some 
half dozen times, to weary the patience of the cook, and to 
boast of it the next day in the parlor. I mean two or three 
years spent with a mother, assisting her in her duties, in- 
structing brothers and sisters, and taking care of own 
clothes. ‘This is the way to make them happy, ll as 
good wives; for, being early accustomed to the duties of 


life, they will sit lightly as well as gracefully upon them. 


But what time do modern girls have for the formation. 
of quiet, domestic habits? Until sixteen they go to school ;_ 


z 
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sometimes these years are judiciously spent, and sometimes 
they are half wasted ; too often they are spent in acquiring 
- the elements of a thousand sciences, without being thorough- 
__ ly acquainted with any ; or in a variety of accomplishments 
of very doubtful value to people of moderate fortune. As 
soon as they leave school, (and sometimes before,) they be- 
gin a round of balls and parties, and staying with gay young 
friends. Dress and flattery take up all their thoughts. 
What time have they to learn to be useful? What time 
have they to cultivate the still and gentle affections, which 
‘must, in every situation of life, have such an important ef- 
eet on a woman’s character and happiness? _ 

- As far as parents can judge what will be a daughter’s 
Pesion: education should be adapted to it ; but it is well to 
“remember that it is always easy to know how to spend rich- 
es, and always safe to know how to bear poverty. 

A superficial acquaintance with such accomplishments 
as music and drawing is useless and undesirable. ‘They 
_ should not be attempted unless there is taste, talent, and 
time enough to attain excellence. I have frequently heard 


*my piano these five years. I wish I had the money ex- 
ep i uponit. If Thad employed as much time in learn- 
ig useful things, I should have been better gait for the 
cares of my family.’ 
_ By these remarks f do not mean to discourage an atten- 
tion to the graces of life. Gentility and taste are always 
: lovely i in all situations. But good things, carried to ex- 
cess, are often productive of bad consequences. When ac- 
-complishments and dress interfere with the duties and 
permanent happiness of life, they are unjustifiable and 
displeasing ; but where there is a solid foundation in 
a. and heart, all those elegancies are but pore or- 
ona 
acai are likely to have more use for them than others ; 
and: they are justified in spending more time and money 
_ uponthem. But no one should be taught to consider them 
luable for mere parade and attraction. Making the ed- 


young women of moderate fortune say, ‘I have not opened 


@ 
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ucation of girls such a series of ‘ man-traps,’ makes the 


- whole system unhealthy, by poisoning the motive. 


* * x * * * 


Iv tracing evils of any kind, which exist in society, we — 
must, after all, be brought up against the great cause of all 
mischief—mismanagement am ichlvabivi ; and this remark 
applies with peculiar force to the leading fault of the pres 
ent day, viz. extravagance. It is useless to expend our 
ingenuity in purifying the stream, unless the fountain be 
cleansed. If young men and young women are brought up 


' to consider frugality contemptible, and industry degrading, 


it is vain to expect they will at once become prudent and — 


useful, when the cares of life press heavily upon them. 


Generally speaking, when misfortune comes upon those who 
have been accustomed to thoughtless expenditure, it sinks . 


- them to discouragement, or, what is worse, drives them to — 
desperation. It is true there are exceptions. There are 


a few, an honorable few, who, late in life, with Roman se- — 
verity of resolution, learn the long-neglected lesson of econ- 
omy. But how small is the number, compared with the — 
whole mass of the population! And with what bitter ago- 
ny, with what biting humiliation, 1 is the hard lesson often learn- 


ed! How easily might it have been @ageatind on early 


habits, and naturally and gracefully ‘ grown with their 
growth, and strengthened with their strength !’ 
Yet it was but lately that I visited a family, not of ‘mod- 


erate fortune,’ but of no fortune at all; one of those peo- 


ple who live ‘ nobody knows how;’ and I found a young — 
girl, about sixteen, practising on the piano, while an elder- 

ly lady beside her was darning her stockings. I was told 
(for the mother was proud of bringing up her child so gen- 
teelly) that the daughter had almost forgotten how to sew; 
and that a woman was hired into the house to do her end- 
ing! ‘ But why,’ said I, ‘ have you suffered your 
to be ignorant of so useful an employment ? If she is poor, 
the knowledge will be necessary to her ; if she is rich, it 
is the easiest thing in the world to lay it aside, if she 
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oses ; she will merely be a better judge whether her 
ark is well done by others.’ ‘That is true,’ replied the 
ther ; ‘and I always meant she should learn; but she 
ever has seemed to have any time. When she was eight 
| years old, she could put a shirt together pretty well; but 
since that, her music, and her dancing, and her school, have 
taken up her whole time. [ did mean she should learn 
some domestic habits this winter; but she has so many 
visiters, and is obliged to go out so much, that I suppose I 
must give it up. I don’t like to say too much about it; 
for, poor girl! she does so love company, and she does so 
_ hate anything like care and confinement! Now is her time 
‘to enjoy herself, you know. Let her take all the comfort 
she can, while she is single  ‘ But,’ said I, ‘ you wish her 
to marry some time or other; and, in all probability, she 
will marry. When will she learn how to perform the du- 
ties, which are necessary and important to every mistress 
of afamily? ‘ Oh, she will learn them when she is obliged 
_ to,’ answered the injudicious mother; ‘at all events, 1 am — 
_ determined she shall enjoy herself while she is young” 
_. And this is the way | have often heard mothers talk! 
et, could parents foresee the almost inevitable consequen- 
ces of such a system, I believe the weakest and vainest 
ould abandon the false and dangerous theory. What a 
son is taught a girl in that sentence, ‘ Let her enjoy her- 
self all she can, while she is single!’ Instead of represent- 
_ ing domestic life as the gathering place of the deepest and 
_ purest affections; as the sphere of woman’s enjoyments as. 
well as of her duties ; as, indeed, the whole world to her ; 
_ that one pernicious sentence teaches a girl to consider mat- 
_ximony desirable because ‘a good match’ is a triumph of 
vanity, and itis deemed respectable to be ‘ well settled in 
the world ;’ but that it is a necessary sacrifice of her free- 
dom and her gayety. And then how many affectionate . 
_ dispositions have been trained into heartlessness, by being 
taught that the indulgence of indolence and vanity were ne- 
 cessary to their happiness; and that to have this indul- 
gence, they must marry money! But who that marries for 
money, in this land of precarious fortunes, can’ tell how 
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soon they will lose the glittering temptation, to which they 
have been willing to sacrifice so much? And even if riches 
last as long as life, the evil is not remedied. Education 
has given a wrong end and aim to their whole existence; 
they have been taught to look for happiness where it never 
can be found, viz. in the absence of all occupation, or the | 
unsatisfactory and ruinous excitement of fashionable com- 
petition. | 
The difficulty is, education does not usually point the 
female heart to its only true resting-place. That dear Eng- 
lish word ‘ home,’ is not half so powerful a talisman as ‘ the 
world.’ Instead of the salutary truth, that happiness is an _ 
duty, they are taught to consider the two things totally dis- 
tinct ; and that whoever seeks one, must sacrifice the other. 
The fact is, our girls have no home education. When 
quite young, they are sent to schools where no feminine’ 
employments, no domestic habits, can be learned; and 
there they continue till they ‘come out’ into the world. 
After this, few find any time to arrange, and make use of, 
the mass of elementary knowledge they have acquired ; 
and fewer still have either leisure or taste for the inelegant, — 
every-day duties of life. Thus prepared, they enter upon 
matrimony. ‘Those early habits, which would have made 
domestic care a light and easy task, have never been taught, 
for fear it would interrupt their happiness ; and the result 
is, that when cares come, as come they must, they find 
them misery.. I am convinced that indifference and dislike 
between husband and wife are more frequently occasioned 
by this great error in education, than by any other cause. 
The bride is awakened from her delightful dream, in 
which carpets, vases, sofas, white gloves, and pearl ear- 
rings, are oddly jumbled up with her lover’s looks and prom- 
ises. Perhaps-she would be surprised if she knew exactly 
how much of the fascination of being engaged was owing to 
the aforesaid inanimate concern. Be that as it will, she is 
awakened by the unpleasant conviction that cares devolve 
upon her.. And what effect does this produce upon her 
character? Do the holy and tender influences of domestic 
love render self-denial and exertion a bliss? No! They 
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‘ould shave, done. so,.had she been properly. educated. ; but. 
how. she gives way to unavailing, fretfulness and. repining ;- 
and her husband is at first pained, and finally disgusted, by. 

hearing, ‘1 never knew what care was when J lived in my 
father’s house.’ ‘If I were. to live my life over again, I 
would remain single as long as. I could, without the risk of 
being an) old, maid.’ How injudicious, how short-sighted 
is the, policy, which. thus mars the whole happiness of life, . 
in, order to make.a few brief years more gay and brilliant! 
T have known many instances of domestic ruin, and. discord 
produced by. this mistaken indulgence of mothers. J nev- 
er knew but:one, where the victim si moral courage enough 
to change all her early habits. She was.a young, pretty, 
ead, very amiable: girl ; but brought up to be perfectly use-_ 
less; a rag baby would, to. all intents and. purposes, have | 
_ been.as efficient.a partner. She married a young, lawyer, . 
_ without property, but with good and increasing practice. 
She meant to be a good wife, but she did not know how. 
Her wastefulness inyolved him in debt.. He did not re- 
_ proach, though he tried to convince and instruct her. She 
 loyed him; and weeping replied, ‘I try to do the best I can; 
but when i lived at home, mother always took care of ey- 
" erything.’ Finally, poverty came upon him ‘like an arm- 
Me ed man;’ 3’ and he went into.a remote town in the Western 
| States to teach a school. His wife folded her hands, and 
eried ; while he, weary and discouraged, actually came 
home. ‘from school to cook his own. supper. At last, his — 
patience, and her real love for him, impelled her to exer- 
tion. She promised to learn to be useful, if he would teach 
her. And she did learn! And the change i in her habits 
gradually wrought such a change in her husband’s fortune, 
that, she might bring her daughters up in idleness,.had not 
experience “taught her that economy, like grammar, is a 
all and tiresome. study, after we are twenty years 


- Perhaps some will think the evils of which I have been 
idakeing are confined principally to the rich; but L am con- 
_vinced they extend to all classes of people. ‘All manual em- 
ployment is considered degrading ; and those who are com- 
9 
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pelled to do it, try to conceal it. A few years since, very 
respectable young men at our colleges, cut their own wood, 
and blacked their own shoes. Now, how few, even of the : 
sons of plain farmers and industrious mechanics, have mor-_ 
al courage enough to do without a servant; yet when they 
leave college, and come out into the battle of life, they 
must do without servants ; and in these times it will be for- 
tunate if one half of them get what is called ‘ a decent liv- 
ing,’ even by rigid economy and patient toil. Yet I would 
not that servile and laborious employment should be forced - 
upon the young: ‘I would merely have each one educated — 
according to his probable situation in life ; and be taught 
that whatever is his duty, is honorable ; and that no mere- 
ly external oo can in reality injure true dignity | 
of character.” I would not cramp a boy’s energies by com- 
pelling him always to cut wood, or draw water; but I would 
teach him not to be ashamed, should his companions hap-— 
pen to find him doing either ‘one or the other. A few 
days since, I asked a grocer’s lad to bring home some ar- 
ticles I had just purchased at his master’s. The bundle 
was large; he was visibly reluctant to take it; and wished 
very much that I should send for it. This, however, was 
impossible ; and he subdued his pride ; but when I asked 
him to take back an empty bottle which belonged to the 
store, he, with a mortified look, begged me to do it up neat- 
ly in a paper, that it might look like a small package. Is 
Ker boy likely to be happier for cherishing a foolish pride, 
which will forever be jarring against his duties? Is he in 
reality one whit more respectable than the industrious lad 
who sweeps stores, or carries bottles, without troubling him- 
self with the idea that all the world is observing his little un-- 
important self? For, in relation to the rest of the world, 
each individual is unimportant; and he alone is wise who 
forms his habits aceorille to his own wants, his own pros- 
poets, and his own principles. | | 


\ 
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ans TOAYBELNG AND PUBLIC AMUSEMENTS. 


qe is one kind of extravagance rapidly i increasing in 
this country, which, in its effects on our purses and our hab- 
ats, is one of the worst kinds of extravagance ; I mean the 


rage for travelling, and for public amusements. The good | 


old home habits of our ancestors are breaking up—it will 
be well if our virtue and our freedom do not follow them! 
tis easy to laugh at such prognostics,—and we are well 
aware that the virtue we preach is considered almost obso- 
lete,—but let any reflecting mind inquire how decay has 


_ begun i in all republics, and then let them calmly ask them- .. " 


| selves whether we are in no danger, in depaying thus rap- 
oe aly from the simplicity and industry of our forefathers... 


Nations do not plunge at once into ruingovernments 


do not change suddenly—the causes which bring about the 


final blow, are scarcely perceptible in the beginning ; but. 


they increase in numbers, and in power; they press hard- 
er and harder upon the energies and virtue of a people ; and 
the last steps only are alarmingly hurried and irregular. A 
_ republic without industry, economy, and integrity, is Sam- 
son shorn of his locks. A luxurious and idle republic! 
Look at the phrase !—The words were never made to be 
married together ; every body sees it would be death to 
one of them. 


ei ee 


_ And are not we becoming luxurious and idl; > Look at 


our steamboats, and stages, and taverns! There you will 
find mechanics, who have left debts and employment to 
take care of themselves, while they go to take a peep at 
the great canal, or the opera-dancers. There you will 
find domestics all agog for their wages-worth of travelling ; 
why should they look out for ‘ar ny day? There are 
hospitals. enough to provide for thém in sickness; and as 


for marrying, they have no idea of that, till they can find 


aman who will support them genteelly. There you will 
hae ‘mothers, who have left the children at home with 
while they go to improve their minds at the Moun- 

ig Ei or the Springs. 


es 


” ‘ 
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~The money you pay for stages and steamboats is the 


smallest of the items. ‘There are clothes bought which. 


would rik pail be bought; those clothes are worn 
out and defaced twenty times as quick as they would have. 
yeen at home; children are perhaps left with domestics, or 


"strangers; their health and morals, to say the least, under 


very uncertain influence ; your substance is wasted in your 
abseri¢e by those who have no self-interest to prompt them 
to careftflness ; you form an acquaintance with a multitude 
of people, whe will be sure to take your house in their 
“way, when they travel next year; and finally, you become 
so accustomed to excitement, that home appears insipid, 
‘and it requires no small effort to return to the quiet routine 
of your duties. And what do you get in return for all this 7 
Some pleasant scenes, which will soon seem to you like a 
dream; some pleasant faces, which you will never see 
- again; and much of crowd, and toil, and dust, and bustle. 
~ Tonce knew a family which formed a striking illustration 
‘of my remarks. The man was a farmer, and his wife was 
an active, capable woman, with more of ambition than 
sound policy. Being in debt, they resolved to take fash- 
ionable boarders iia during the summer season. 
These boarders, at thé time of their De eee 
ing a jaunt to the Springs; and they talked of Lake George 
‘ctystals, and Canadian music, and English officers, and 
“dark blue Ontario,’ with its beautiful little brood of lake- 
lets, as Wordsworth would call them; and how one lady 
was dressed superbly at Saratoga; and how another was 


| 
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scandalized for always happening to drop her fan in the vi- 
cinity of the wealthiest beaux. All this fired the quiet im- — 
agination of the good farmer’s wife ; and no sooner had the 
boarders departed to enjoy themselves in spite of heat, and 
dust, and fever-and-ague, than she. stated her determina. 
tion to follow them. ‘ Why have we notas good a right to 
travel, as they have?’ said she; ‘ they have. paid us money 
enough to go to Niagara with; and it really is a shame 
for people to live and die so ignorant of their own country.’ 
‘But then we want the money to pay for that stock, which 
turned out unlucky, you know.’ ‘Oh, that can be done 
next summer ; we can always get boarders enough, and 
, those that will pay handsomely. Give the man a mortgage 
of the house, to keep him quiet till next summer.’ ‘ But 
what will you do with the children?’ ‘ Sally is a very smart 
girl; I am sure she will take as good care of them as * I 
were at home.’ | 
To make a long. story short, the farmer and his wife con- 
cluded to go to Quebec, just to show they had a right to 
put themselves toinconvenience, if they pleased. They 
went ; spent all their money; had a watch stolen from them 
in the ‘steamboat ; were dreadfully sea-sick off Point Judith ; 
came home tired, and dusty ; found the babe sick, because 
Sally had stood at the door with it, one chilly, damp morn- 
ing, while she was feeding the chickens; and the eldest 
girl screaming and screeching at the thoughts of going to 
bed, because Sally, in order to bring her under her author- 
ity, had told her a frightful ‘ raw-head-and-bloody-bones’ : 
story; the horse had broken into the garden, and made 
wretched work with the vegetables; and fifty pounds of 
butter had become fit for the grease-pot, because the hoops 
of the firkin had sprung, and Sally had so much to do, that 
she never thought of going to see whether the butter was 
covered with brine. | 
_ After six or eight weeks, the children. were pretty ‘sail 
Y estored to orderly habits;' and the wife, being really a not- 
able and prudent woman, resolved to make up for her lost 
butter and vegetables, by doing without help. through the 
winter. When summer came, they should have boarders, 
Q. 
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she said ; and sure. ecg ey had boarders in plenty; 
but not profitable ones. There were forty cousins, at 
whose houses they had stopped; and twenty people who had 
been very polite to them on the: way ; and it being such a 
pleasant season, and travelling so cheap, every one of these 
people felt they had a@ right to take a journey ; and they 
could not help passing a day or two with their friends at 
the farm. One after another came, till the farmer could 
bear i itno longer. ‘I tell you what, wife,’ said he, 1 am 
‘going to jail as fast as a man can go. If there is no other — 
way of, putting a stop to this, I'll sell _— eb in ini mLISe; 
ss the one we sleep on.’ 

And sure enough, he actually did this 5 ve wer the 
iy bit cousin came down on a friendly visit, on account — 
‘of what her other cousins had told her Ham the cheapness 
‘of travelling, she was told they should be very happy to 
sleep on the floor, for the sake of accommodating her, for 
a night or two; but the truth was, they had but one bed in 
the house. This honest couple are now busy im paying 
off their debts, and laying by something for their old age. 
‘He facetiously tells how he went to New York to have 
watch stolen, and his boots blacked like a looking glass ; 
‘and she shows her Lake George diamond ring, and tells how 
_ the steamboat was crowded, and how afraid she was the 
boiler would burst, and always ends by Séry nies : After ay it 
‘was a toil of pleasure.” ; 

- However, it is not our furintitey who are in thie ptentelt 
danger of this species of extravagance ; for we look to that 
class of people, as the strongest hold of republican simpli- 
eity, industry, and virtue. It is from adventurers, swindlers, 
broken down traders,—all that rapidly increasing class of 

—idlers, too genteel to work, and too proud to beg,—that 
we have most reason ‘* dread examples of extravagance. 
A very respectable tavern-keeper has lately been driven 
to establish a rule, that no customer shall be allowed to 
rise from the table till he pays for his meal. ‘ I know it ig 
rude to give such orders to honest men,’ said he, ‘ and 
three years ago I would as soon cut off my hand as have 
‘done it; but now, travelling is so cheap, that all sorts of 


i 
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characters are on the move; and I find more than half of 
them will get away, if they can, without paying a cent.’ 
With regard to public amusements, it is still worse. 
Rope-dancers, and opera-dancers, and all sorts of dancers, 
go through the country, making- thousands as they go; 
while, from high to low, there is one universal, 31a orn 
roan of ‘hard times,’ ‘ dreadful gloomy times ! aL 
These things ought not to be. People who have little 


of spend, should partake sparingly of useless amusements ; 


those who are in debt should deny themselves entirely. 
Let me not be supposed to inculcate exclusive doctrines. 
I would have every species of enjoyment as open to the 
poor as to the rich; but I would have people consider well 


fi they are’ likely to obtain the greatest portion of happi- 
ness, taking the whole of their lives into view; I would not 


have them sacrifice permanent respectability and comfort 
to’ present” ‘gentility and love of excitement; above all, I 


- caution them to beware that this love of Bxetement does not 


grow into a habit, till the fireside becomes a dull place, and 
the gambling table ope the oe rato whist the vier 
began. be 


“If men eal nie? women siesit atdal, they iniast be 80 


themsélves. What motive is there for patient industry, 
and careful economy, when the savings of a month are 


pent at one trip to Nahant, and more than the valiié of a 
much desired, but rejected dress, is expended during the 


stay of anew set of cornedians? We make a great deal 


of talk about being republicans; if we are so in reality, we 

shall stay at’ home, to mind our business, and educate our 
Idren, so long as one or the other need our sentir or 
1 suffer a our ts i 
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PHILOSOPHY AND CONSISTENCY. 
Amone all the fine things Mrs. Barbauld wrote, she ney- 
er wrote anything better than her essay on the Inconsis-— 
tency of Human Expectations. ‘ Everything,’ says she, 
‘is marked at a settled price. Our time, our labor, our — 
ingenuity, is so much ready money, which we are to lay 
out to the best advantage. Examine, compare, choose, re- 
ject; but stand to your own judgment; and do not, like 
children, when you have purchased one thing, repine that 
you do not possess another, which you would not purchase. 
Would you be rich? Do you think that the single point 
worth sacrificing everything else to? You may then be 
rich. Thousands have become so from the lowest begin- 
nings by toil, and diligence, and attention to the minutest 
articles of expense and profit. But you must give up the 
pleasures of leisure, of an unembarrassed mind, and of a 
free, unsuspicious temper. You must learn to do hard, if 
not unjust things; and as for the embarrassment of a deli- 
cate and ingenuous spirit, it is necessary for you to get rid 
of it as fast as possible. You must not stop to enlarge — 
your mind, polish your taste, or refine your sentiments ; 
but must keep on in one beaten track, without turning aside 
to the right hand or the left. ‘ But,” you say, “ I cannot 
submit to drudgery like this; I feela spirit above it.” "Tis — 


well; be above it then; only do not repine because you 


arenotrich. Isknowledge the pearl of price in your estima- 
tion? That too may be purchased by steady application, 
and long, solitary hours of study andreflection. ‘“ But,” says 
- the man of letters, ‘‘ what a hardship is it that many an 
illiterate fellow, who cannot construe the motto on his coach, 
shall raise a fortune,"and make a figure, while I possess 
merely the common conveniences of life.” Was it for for- 
tune, then, that you grew pale over the midnight lamp, and 
gave the sprightly years of youth to study and reflection? 
You then have mistaken your path, and ill employed your in- 
dustry. “What reward have I then for all my labor?””. What 
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reward! A large, comprehensive soul, purged from vill 
gar fears and prejudices, able to interpret the works of man 
and God. A perpetual spring of fresh ideas, and the con- 
‘scious dignity of. superior intelligence. Good Heaven! 
what other reward can you ask! “ Butisitnota reproach 
upon the economy of Providence that such a one, who is 
a mean, dirty fellow, should have amassed wealth enough 
to buy half'a nation?” Not in the least. He made him- 
self a mean, dirty fellow, for that very end. He has paid 
his health, his conscience, and his liberty for it. Do you 
envy him ‘his: bargain? Will you hang your head in his 
_ ‘presence, because he outshines you in equipage and show? 
Lift up your brow with a noble confidence, and say to your- 
“self, “I have not these things, it is true ; but it is because 
‘he have not desired, or sought them ; it is because T possess 
“something better. Ihave chosen my lot! JT am content, 
and satisfied.” ‘The most chatabwanatie mark of a great 
‘mind is to choose some one object, which it ‘considers im- 
‘portant, ‘and pursue that object through life. If we expen 
the purchase, we must pay the price.’ 
_ *'There is a pretty passage in one of Lucian’s canto 
where Jupiter complains to Cupid, that, though he has had 
_ $0 many intrigues, he was never sincerely beloved.“ Tn 
order to be loved,” says Cupid, “ you must lay aside your 
| wegis and your thurider-bolts s ; you must curl and perfume 
é r hair, and place a garland on your head, and walk with 
“A soft: step, and assume a winning, obsequious deportment.”’ 
“Bat, »” réplied Jupiter, “1 am not willing to resign so 
“much of my dignity.” “Then,” returned Cupid, “ Teave 
off desiring to be loved.” 

"These remarks by Mrs. Barbauld are full of sila phi- 
losophy. ‘Who has not observed, in his circle of acquamt- - 
ance, ‘and in the recesses of his own heart, the samé in- 
egusistency o fe cotton the same peevishness ve discon- 
, en | 

Says Getinahiens, ‘There is my dunce of a lobisuitttte 
oe found his way into Congress, and is living amid the 
"perpetual excitement of intellectual minds, while Tam 
en up in an ignorant country ice obliged to be at 


\ 
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the beck and call of every old woman, who happens to feel 
uneasy in her mind.’ 

‘Well, Germanicus, the road to political Aistingseneen was 
as open to you as to him; why did you not choose it? 
‘Oh, I could not consent to ‘be the tool of a party ; to shake 
ands with the vicious, and flatter fools. It would gall me 
to the quick to hear my opponents accuse me of actions. I 
never committed, and of motives which worlds would not 
tempt me to indulge.’ Since Germanicus is wise enough 
to know the whistle costs more than it is worth, is he not 
unreasonable to murmur because he has not bought it? - 

Matrona always wears a discontented look when she 
hears the praises of Clio. ‘I used to write her composition 
for her, when we were at school together,’ says she; ‘and 
now she is quite the idol of the literary world; . while I am 
never heard of beyond my own family, unless some, one 
happens to introduce me as the friend of Clio.’ ‘Why 
not write, then ; and see if the world will not learn tor intro- 
duce Clio as the friend of Matrona?’ ‘I write! not for the — 
world! I could not endure to pour my soul out to an un- 
discerning multitude; I could not see my cherished 
thoughts caricatured by some soulless reviewer, and my 
favorite fancies expounded by the matter-of-fact editor of 
some stupid paper.’ Why does Matrona envy what she — 
knows costs so much, and is of so little value ? 

Yet so it is, through all classes of society. All of us cov- 
et some neighbor’s possession, and think our lot would 
have been happier, had it been different from what it is. 
Yet most of us could obtain worldly distinctions, if our hab- — 
its and inclinations allowed us to pay the immense price at 
which they must be purchased. ‘True wisdom lies in find- 
ing out all the advantages of a situation in which we are 
placed, instead of imagining the aban of one in which 
we are not placed. 

Such philosophy is rarely + ‘found. The most + capes 
sample | ever met was an old woman, who was. apparent- 
ly the poorest and most forlorn of the human species—so 
true is the maxim which all profess to believe, and which 
none act upon invariably, viz. that happiness does not de- 
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pend on outward circumstances. The wise woman, to 
whom I have alluded, walks to Boston, from a distance of 


.twenty-five or thirty iuiles, to sell a bag of brown thread and 


stockings ; and then patiently foots it back again with her 
little gains. Her dress, though tidy, is a grotesque collec- 
tion of ‘ shreds and patches,’ coarse in the extreme.‘ Why 
don’t you come down in a wagon?’ said I, when J obser- 


ved that she was soon to become a mother, and was evi- 


dently wearied with her long journey. ‘ We h’an’t got any 
horse,’ replied she; ‘ the neighbors are very kind to me, 
but they can’t spare their’n; and it would cost as much to 


hire one, as all my thread will come to.’ ‘You have a 


husband—don’t he do anything for you.’ ‘ He is a good 


- man; he does all he can; but he’s a. cripple and an inva- 
lid. -He reels my yarn, and specks the children’s shoes. | 


He’s as kind a husband as a woman need to have.’ ‘ But 


his being a cripple is a heavy misfortune to you,’ said I. 
_ ‘Why, ma’am, I don’t look upon it in that light,’ replied 
_ the thread-woman ; ‘I consider that I’ve great reason to 


be thankful he never took to any bad habits.’ ‘ How ma- 


- ny children have your’ ‘Six sons, and five darters, 


_ ma’am.’ ‘Six sons and five daughters! What a family 
: for a poor woman to support!’ ‘It’s a family, surely, 


a’am ; but there an’t one of ’em I’d be willing to lose. 


: They are as good children as need to be—all willing to 


rk, and all clever to me. Even the littlest boy, when 


he gets a cent now and then for doing a chore, will be sure 
_ and bring it to ma’am.’ ‘Do your daughters spin your 
_ thread? ‘No, ma’am; as soon as they are old enough, 
they go out to sarvice.’ I don’t want to keep them always 
_ delving for me; they are always willing to give me what 


<= 
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they can ; but it is right and fair they should do a little for 


themselves. I do all my spinning after the folks are abed.’ 


‘Don’t you think you should be better off, if you had no 
one but yourself to provide for?’ ‘Why, no, ma’am, Idon’t. _ 
If 1 had’nt been married, I should always have had to work 

; hard as I could; and now I can’t do more than that. 
dren are a great comfort to me ; and I look forward 


fa * : 
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to the time when they’ll do as much for me as I have done 
for them.’ 


Here was true philosophy: I learned a lesson from that 
poor’ woman which I shall not soon forget. If I wanted 


true, hearty, well principled se: vice, I would employ. chil- 


dren. prougat up by such a mother. 


REASONS FOR HARD TIMES. 


ps ey ee never was a time when the depressing. | 


effects of stagnation in business were so universally felt, all 
the world over, as they are now.—JThe merchant sends 

out old. dollars, and. is lucky if he gets the same number. 
of. new ones in return; and he who has a share in manu-— 
factures, has bought a ‘ bottle imp,’ which he will do well 
to hawk about the street for the lowest possible coin. The 
effects of this depression must of course be felt by all 

grades of society. Yet who that passes through Cornhill at. 
one o’clock, and sees the bright array of wives and. daugh- 

tors, as various in their decorations as the insects, the birds. 


and the shells, would believe that the community was stag- _ 
gering under a weight which almost paralyzes its move-_ 


ments? ‘ Everything is so cheap,’ say, the ladies, ‘ that it 
is inexcusable not to dress well.’ But do they reflect why 
things are so cheap? Do they know how much wealth has 


been sacrificed, how many families ruined, to produce. this — 
boasted result? Do they not know enough. of the machin- 


ery of society, to suppose that the stunning effect of crash. 
_ after crash, may eventually be felt by those on whom. they, 
- depend for support? 

Luxuries are cheaper. now than necessaries. were, ‘adetie 
years since ; yet it is a lamentable fact, that it costs more, 
to live now than it.did formerly, When. silk was nine shil- 
lings.per yard, seven.or eight yards sufficed foe a dress3, 
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now it is four or five shillings, sixteen or twenty yards will 
hardly satisfy the mantuamaker. 

« if this extravagance were confined to the wealthiest dies 
es, it would be productive of more good than evil. But 
if the rich have a new dress every fortnight, people of mod- 
erate fortune will have one every month. In this way, fine- 
ry becomes the standard of respectability; and a man’s 
cloth is of more consequence than his character. 

Men of fixed salaries spend every cent of their income, 
and then leave their children to depend on the precarious 
charity and reluctant friendship of a world they have wast- 
ed their substance to please. Men who rush into enter- 
prise and speculation, keep up their credit by splendor; 
_ and should they sink, they and their families carry with 
them extravagant habits to corrode their spirits with discon- | 
tent, perchance to tempt them into crime. ‘I know we 

are extravagant,’ said one’ of my acquaintance, the other 
day ; ‘ but how can I help it?» My husband does not like 
to see his wife and daughters dress more meanly than those 
with whom they associate.’ ‘Then, my dear lady, your 
husband has not as much moral dignity and moral courage 
as I thought he had. He should be content to see his wife 
and daughters respected for neatness, good taste, and at- 
tractive manners.’ ¢ This all sounds very well in talk? re- 
plied the lady ; ‘but, say what you will about pleasing and 
“intelligent girls, nobody will attend to them unless they 
dress in the fashion. If my daughters were to dress in the 
plain, neat style you recommend, they would see all their 
“acquaintance asked to dance more frequently than them- 
selves, and not a gentleman would } join them in Cornhill.’ 
I do not believe this in so extensive a sense as you do. 
_ Girls may appear genteelly without beg extravagant ;,and 
though some fops may know the most ‘approved | color for. 

a ribbon, or the newest arrangement for trimming, I believe 

gentlemen of real character merely notice whether a lady’s 
dress is generally in good taste, or not. But, granting your 
statement to be true, in its widest sense, of what consequence 
is it? How much will the whole happiness of your 
daughter’ s life be affected by her dancing some fifty times 
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less than her companions, or wasting some few hours less 
in the empty conversation of coxcombs? A man often ad- 
mires a style of dress, which he would not venture to sup- 
port ina wife. Extravagance has prevented many mar- 
riages, and rendered still more unhappy. And should your 
daughters fail in forming good connexions, what have you 
to leave them, save extravagant habits, too deeply rooted 
to be eradicated. ‘Think you those who now laugh at 
them for a soiled glove, or an unfashionable ribbon, will 
assist their poverty, or cheer their neglected old age? No; 
they would find them as cold and selfish as they are vein. 
A few thousands in the bank are worth all the fashionable 
friends in Christendom.’ 

Whether my friend was convinced, or not, I cannot say ; 
but I saw her daughters in Cornhill, the next week, with 
new French hats and blonde veils. 

- It is really melancholy to see how this fever of extrava- 
gance rages, and how it is sapping the strength of our hap- 
py country. It has no bounds; it pervades all ranks, and 
characterizes all ages. 

I know the wife of a pavier, who spends her three hun- 
dred a year in ‘ outward adorning,’ and who will not con- __ 
descend to speak to her husband, while engaged i in hishon-  * 
est calling. | 

Mechanics, who should have too high a sense of their 
own respectability to resort to such pitiful competition, 
will indulge their daughters m dressing like the wealthiest 5 


and a domestic would certainly leave you, should youdare  _ 


advise her to lay up one cent of her wages. 
‘These things ought not to be.’ Every man and every 


- woman should lay up some portion of their income, wheth- 


er that income be great or small. 


eG 
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HOW TO ENDURE POVERTY. | 


Tuar a thorough, religious, useful education is the best 
security against misfortune, disgrace and poverty, is univer- 
sally believed and acknowledged; and to this we add the 
firm conviction, that, when poverty comes (as it sometimes 
will) upon the prudent, the industrious, and the well-in- 
formed, a judicious education is all-powerful in enabling 
them to endure the evils it cannot always prevent. A mind 

_ full of piety and knowledge is always rich; it is a bank that 
never fails ; it yields a perpetual dividend of happiness. 
Ina late visit to the alms-house at , we saw a re- 
_ markable evidence of the truth of this doctrine. Mrs. 
_was early left an orphan. She was educated by an uncle 
and aunt, both of whom had attained the middle age of life. 
Theirs was an industrious, well-ordered, and cheerful fam- 
_ ily. Her uncle was a man of sound judgment, liberal feel- 
ings, and great knowledge of human nature. This he 
showed by the education of the young people under his 
care. He allowed them to waste no time ; every moment 
must be spent in learning something, or in doing something. 
He encouraged an entertaining, lively style of conversation, 
but discountenanced all remarks about persons, families, 
dress, and engagements ; he used to say, parents were not 
_ aware how such topics frittered away the minds of young peo- 
ple, and what inordinate importance they learned to attach 
_ to them, when they heard them constantly talked. about. 
In his family, Sunday was a happy day ; for it was made 
-aday of religious instruction, without any unnatural con- 
straint upon the gayety of the young. The Bible was the 
text book; the places mentioned in it were traced on maps; 
the manners and customs of different nations were explain- 
_ ed; curious phenomena in the natural history of those coun- 
_ tries were read; in a word, everything was done to cherish 
a spirit of humble, yet earnest inquiry. In this excellent 
family Mrs. remained till her marriage. In the course 
_ of fifteen years, she lost her uncle, her aunt, and her hus- 
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band. She was left destitute, but supported herself com- 


fortably by her own exertions, and retained the respect and — 
admiration of a large circle of friends. Thus she passed 
her life in cheerfulness and honor during ten years; at the 
end of that time, her humble residence took fire from an 
adjoining house in the night time, and she escaped by jump- 
ing from the chamber window. In consequence of the in- 
jury received by this fall, her right arm was amputated, 
and her right leg became entirely useless. Her friends 
were very kind and attentive; and for a short time she 
consented to live on their bounty; but, aware that the 
claims on private charity are very numerous, she, with the 


- genuine independence of a strong mind, resolved to avail 


herself of the public provision for the helpless poor. The 
name of going to the alms-house had nothing terrifying or 
disgraceful to her ; for she had been taught that conduct is — 
the real standard of respectability. She is there, with a 
heart full of thankfulness to the Giver of all things; she is 
patient, pious, and uniformly cheerful. She instructs the — 
young, encourazes the old, and makes herself delightful to © 
all, by her various knowledge and entertaining conversa- 
tion. Her character reflects dignity on her situation; and — 
those who visit the establishment, come away with senti- 
ments of respect and admiration for this voluntary resident 
of the alms-house. 


What a contrast is afforded by the character of the wo- 
man who occupies the room next hers! She is so indo- — 
lent and filthy, that she can with difficulty be made to attend 
to her own personal comfort; and even the most patient 
are worn out with her perpetual fretfulness. Her mind is 
continually infested with envy, hatred, and discontent. — 
She thinks Providence has dealt hardly with her; that all 
the world are proud and, ungrateful; and that every one 
despises her because she is in the alms-house. This pit- 
table state of mind is the natural result of her education. 

Her father was a respectable mechanic, and might have 
been a wealthy one, had he not been fascinated by the — 
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beauty of a thoughtless, idle, showy girl, whom he made 
his wife. ‘The usual consequences followed—he could not 

earn money so fast as she could spend it; the house be- 

came a scene of discord ; the daughter dressed in the fash- 
ion ; learned to play on the piano; was taught to think that 

being engaged in any useful employment was very ungen- 

teel; and that to be engaged to be married was the chief 

end and aim of woman; the father died a bankrupt; the 

weak and frivolous mother lingered along in beggary, fora 

while, and then died of vexation and shame. 

The friends of the family were very kind to the daugh- 
~ ter; but her extreme indolence, her vanity, pertness, and 
ingratitude, finally exhausted the kindness of the most gen- 
erous and forbearing ; and as nothing could induce her to 
personal exertion, she was at length obliged to take shelter 
in the alms-house. Here her misery is incurable. She 
has so long been accustomed to think dress and parade 
the necessary elements of happiness, that she despises all 
that is done for her comfort; her face has settled into an 
expression which looks like an imbodied growl; every 
body is tired of listening to her complaints; and even the 
little children run away, when they see her coming. 


good lesson from these women? ‘Those who have wealth, 
_ have recently had many and bitter lessons to prove how sud- 
_ denly riches may take to themselves wings ; and those who 
_ certainly have but little to leave, should indeed Beware how 
they bestow upon their children, the accursed inheritance 
of indolent and extravagant habits. 
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Works Recently Published. 


THE YOUNG LADY’S BOOK. <A Manual of 
~ Elegant Recreations, Exercises, and Pursuits. 
[This is a reprint of a work recently published by Messrs Vizeteily 
Branston & Co. London. It is embellished with numerous and appro- 
priate designs by Harvey, directly illustrative of the text, and the whole 
executed in a style highly creditable to the Xylographic Art in this coun- 
try. The volume is a duodecimo of rising five hundred pages, elegantly 
bound in silk, with gilt leaves. The lining to the covers presents the 
hitherto unattempted novelty of a striking imitation of the most beautiful 
- Mechlin Lace. An ornamental titlepage emblematical of the conteuts of 
the volume, beautifully executed in burnished gold, is also among its de-. 
corative novelties. ‘This work cannot be classed as an Annual, but may 
_besaid to be a Perennial, a suitable memorial for all times and seasons. 
It differs essentially from the whole class of Literary Gifts usually pre- 
sented to Young Ladies, being a complete manual of all those elegant 
pursuits which *‘ grace the person and adorn the mind.” ‘The subjects 
treated of are comprised in the several departments of science, art, and 
recreation ;.and the titles of the principal chapters are—the Cabinet 
Council, L’Ouvertuce, Moral Deportment, the Florist, Mineralogy, Con- 


e of the most valuable of the modern productions of taste and skill 

able value, this work ought to be among the first selections of the 
eason. It has the meritof ulility, as well as of beauty ; and both beyond 
any mere season or occasion. ‘This edition is the work entirely of Ame- 
rican Artists, and is composed of materials almost exclusively of American 
origin and manufacture. [he printing and embellishments are unequalled 
in this country.”’-—Albany Argus, Jan. 1831. 
_ “The numerous Engravings of this popular work, vie in beauty of 
execution and neatness of impression, with those of the English edition.” 

Be eae New York Evening Post, Dec. 24,1830. _ 

“We have seen no publication equailing in elegance and usefulness 
the Young Lady’s Book.”—Bunker Hill Aurora, Feb. 5, 1183. : 
“ We shall find it difficult to speak of this volume in terms sufficiently 
expressive of the admiration, and indeed, wonder, with which am exa- 
mination of it has filled us. It is not.only a curiosity, but a beautiful cu-- 
_ riosity, and no less excellent in its useful qualities than in its | ant and 
_ decorative parts. A few years ago, all the talents in England could 
mot have produced such a work.”—Literary Gazette. — ASO 


_“From the splendor of its appearance, the excellent style and exe— 
_ ention of its embellishments, its intrinsic value, and its peculiar suitadle- 
ness, it is the most acceptable offering that can be made at the shrine of - 
Youth and Beauty ; and altogether, is one of the most elegant volumes 

of its kind.”— La Belle Assemblee. : e als 


“ This is not an annual, but an evergreen; a gem in its way ; contain- 
ing a clear and neatly written epitome of all those amusements that 
are appropriated to Young Ladies, and mixing its instructions with such 
a pleasant versatility of attractive matter, that we have no hesitation in 
recommending it to the boudoir and the drawing-room.”—Atlas. 
“The Young Lady’s Book is a present far more useful and instructive 
than anything we have seen since the new fashion of yearly publication: : 
has obtained. This Book contains a sort of Encyclopedia of Female: _ 
Arts and Accomplishments; indeed a collection of everything with. 
whieh ‘the most delicate and refined of our young Ladies should be ac- 
 ' quainted?’—John Bull. — ae oe Kc 
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“‘ Whether we view it in the light of a Moralist, an Instructer, orasa — 
gay smiling Companion, entering into all the elegant accomplishments — 
which adds a grace to virtue, we still find it unexceptionable, beth im 
matter and manner, and altogether one of the most acceptable presents © 
that could be offered to a young Lady.”—Morning Post. 

‘ We have seen such a multitude of flattering notices of this work, thaé 
our expectations concerning it were excited to avery high degree. And 
now that the volume is before us, we are disposed to acquiesce in all the 
nigh commendations that have been bestowed upon it. Its pages are 
filled with instruction. conveyed in the most agreeable form possible, and 
its embellishments, though consisting only of engravings on wood, are 
beautifully executed. The subjects embraced inthe volume are of great 
number and variety, and all of them calculated to convey much useful 
and graceful knowledge to all, and especial'y for those for whom it is 
more immediately designed.” — Montreal Gaz. 


SERMONS by the late Rev. Josern S. Buckmin- 
sTER, vol. 2nd—now first published from the Author’s 
Manuscripts. 8vo. | 


PETER PARLEY’S JUVENILE TALES. With 
Colored Plates. = 


STUDIES AND STORIES. By Mary Love- _ 
CHILD. | 


“We are pleased with this book. It is not adapted for liééle children 
but juvenile readers, who have gained more acquaintance with the v 
of thinking and talking that be'ong to mature years, will find in it | 
entertainment and instruction. ‘ie writer promises other ‘ portions, und 
the same title, which, like this, will be complete in themselves 
may have value as separate books,and when bound together, 
pose a single and uniform work.’ ”’— Christian Register. 


A NATURAL HISTORY OF INSECTS 
trated with Anecdotes and Numerous Engraving 


“We have here a very useful as well as entertaining hook, whic 
be a very valuable acquisition to Children’s Libraries, Sabbath S 
&c.”— Ladies’ Magazine. 


SKETCHES BY A TRAVELLER. Containing 
‘Letters of a Mariner ;’ ‘ Travels of a Tin Pedlar ; 
‘Letters from a Boston: Merchant ;’ ‘ Recollections 
of Japan ;’ ‘Recollections of China ;’ ‘The Schoo 
master ;’ ‘The Last of the Blacklegs,’ ete. es 


ed Thiggook, in plain English, contains some of the neatest hit 
most felicitous turns, and odd and whimsical expressions of any whi 
have met with. The humor isthe author’s own, and perfectly o 
He is unrivalled in starting off a thousand fancies, and conjur 
whole army of associations with a single expression. Cervar 
Rabelais, Le Sage, Smollet and Butler, would reeognise in bi 
“i own queer walk, a genuine descendant. Especially do we recom 
“mend it to all persons afflicted with bypochondriac tendencies, lo 
Spirits, oppression at the chest, and toall who hold witb us, that laughter 
and good morals are cousin german, and elongated visages certificates of 
anything rather than honesty, and genuine and cordial piety.” 
Flint’s Western Review. 


OURIKA. A Tale from the French. By the 
Docusss pz Duras. 1 vol. 18mo. ——— 


~~ 
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A COLLECTION of PSALMS and HYMNS 
for CHRISTIAN WORSHIP. | | 


“‘ Many of our hymns possess great merit, and the Collection which has 
called our attention to this subject, has shown us that this department of 
sacred literature is richer than we supposed. Every lover of religious 
poetry probably thinks he can makea better hymn-book than any one he 
has seen; but our own confidence in this proposition has been somewhat 
shaken by the Examination of Mr Greenwood’s work. It contains five 
hiindred and sixty hymns, selected with taste and judgment from various 

and some of them rather unfrequented sources. It is both older and 
newer than other works of the same kind, inasmuch as it contains more 
of the ancient hymns than former compilations, whilst it is enriched by 
many selections from Bishop Heber, and from Montgomery and other 
__ living poets. It is an excellence of this book, thatit contains a large num~ 
_ ber of hymns composed in a strain of fervent piety and peculiarly adapted 
to Christian worship. Most of those hymns which every lover of psalmody 
looks for, he will probably find. Itis, in our eyes, an additional recom- 
mendation of this book, that the interpolations which have been thrust 
into the hymns of Watts and Doddridge, sometimes making the dead and 
_ defenceless poet say what he would abhor to say, are here exchanged 
for the genuine readings.”—Christian Examiner. i 


_ THE LITTLE GIRL’S OWN BOOK. By Mrs. 
Curip, Author of ‘Hobomok,’ ‘Evenings in New 
ingland,’ ‘ Frugal Housewife,’ and Editor of ‘ The 
_ Juvenile Miscellany.’ pte | 


' [The great popularity of the Boy’s Own Book, suggested the idea of 
reparing a similar Book for Little Girls. No trouble or expense has 
red to render it a beautiful, instructive, entertaining, and amusing 
The Frontispiece is a copperplate engraving, colored, and the 
subjects are illustrated by upwards of one hundred wood engra- 
a large proportion of which were drawn and engraved expressly 

the work. ] 

Itis enough to say of the design and execution of the work, in-one 
d, that it comes from the pen of *the accomplished author’ of ‘ Ho- 
k.’ ’— Boston Evening Gazette. Abilis 


t isa Melange of everything amusing and instructive to children ; 
ining, besides games innumerable, and secrets of all descriptions for 
lrawing-room occupation, some delightfully naive, daintily turned verses 
by Mrs. Wells, and a Fairy Tale by Mrs Child. She certainly has a fa- 
culty of her own for this kind of composition.” 
. American Monthly Magazine. 


‘THE LITTLE PHILOSOPHER, or the IN- 
ANT SCHOOL AT HOME. Complet@in five 


numbers. | 


wih e object of this little work is to lead the young mind to discover the 
truths of philosophy, by itsown observations and reflections. It is found~ 
d upon the opinion, which is rapidly and extensively gaining reception, 
that children may, at a much earlier age than has generally been suppo- 
_ sedbe assisted and encouraged in their too often unnoticed and unassisted. 
bservation and study of natural objects. It is designed to lead the mind, 
early, to think andto reason. Facts are not stated to the pupil ; but ques- 
tions are asked, which tend to bring to its notice appearances and princi- 
_ ples, in order to obtain an answer. } ou 
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THE CONSTITUTION OF MAN, considered — 
in Relation to External Objects. By Groree Compr. | 


[Mr Combe’s work should be placed with those, of which so many 
within a few years have appeared, which are devoted to the all-absorbing 
topic of Education. It treats of moral, intellectual, and physical educa- 
tion. Thisis not formally done under so many distinct heads; but the 
whole course of reasoning of the author and the whole array of all his il- 
lustrations, have it always obviously in view to show how the highest cul- 
tivation of each of these may be most surely brought abont.—T'he 
publishers have printed this edition from a belief that there is much in the 
work to interest the coimmunity.—It has a novelty to rewaid the genera! 
inquirer, and it presents the well known under novel aspects. There is 
one class among us who may study it with mach advantage. Scholars 
are referred to, a class bere too small to form a distinct order with habits 
of their own, and who insensibly fall into those which, although not mis- 
chievous to the multitude on the score of health, toooften make ill kealth 
the portion of the sedentary student, and bring upon him premature de 
cay. To all classes it is recommended, and the various learning and 
acuteness of the author well fit him to write a book which addresses its 
justructions to the whole community. | 


‘The author has secured to himself the interest of his reader by the 
clearness with which he presents his subject, and especially by the variety 
and felicity of his illustrations. Jt will teach every one much that it con- 
cerns him greatly to know. The instructer of the young, and the advanc- 
ed schelar must acknowledge their obligations to Mr Combe for the im- 
portant knowledge his work contains, We close by recommending it te 
the whole community.’’—Journal of Education. 


THOUGHTS ON DOMESTIC EDUCATION, 
The Result of Experience. By a Mother, Author of 
‘ Always Happy,’ ‘ Claudine,’ ‘ Hints on the Sources. 


_of Happiness,’ &c, Xe. : 


“Phe author of the following work once asked the father of a numer- | 
ous family if be had read the admirable productions of Miss Hamilton and 
Miss Edgeworth on Education ; he dryly answered, ‘1 would read them 
were they the compositions of a Mrs Hamilton and a Mrs Edgeworth’— — 
As he was a man of sound judgment and considerable experience, | 
his remark made a deep impression, and first elicited the idea of a mater- 
nal work on the subject. The author immediately commenced her me~ 
moranda, ofali she tried and allshe effected. The following pages are 
the result of twenty years’ experience in a family of six children, three 
sons and three daughters. As the composition ofa motber on the sub- 


ject of Education, perhaps this work stands alone; and may prove © \.. 


useful to ithe young governess as well as to the young mother.” 
Author's Preface. 


“Tt is one of the best assistants to Parents, and particularly to ~:” 
mothers that we have ever seen. he author’s remarks onthe edu- 
cation of children are clear, unaffected, and judicious, giving evidence 
ef no ordinary insight into the operations of the human mind, and. | 
she treats of the subjects that fall under her notice with the air of a 
practised philosopher, though without the pertness of a bas bleus. 
We would recommend the book as one which may be introduced into 
a family with perfect safety, and would venture to hint moreover, that 
the perusal of it may be attended with great advantage to the severat 
members of the social circle.”—Boston Daily Advertiser. 


Works Recently Published. 


el ie ee 


- THE SCRAP TABLE. A Collection of Sketches. 
«The style is free and perspicuous, the language well selected, and the 
- tearrative often full ofiaterest. It will forma pretty accompaniment to the 
lady’s boudoir, gentleman’s table, or miscellaneous library.” 
Boston Traveller: 


‘ The work contains nine stories, which aside from the interest created 
by the style and incident, possess an extra attraction in the information 
they afford upon many passages in our revolutionary history. The tale 
“all for love, all for honor,’ strack us as being the most amusing and 
| witty, while Ascot Heath possesses a greater degree of thrilling interest. 
For its intriusic merits, we recommend its general perusal.” ‘ 
sf Albany Daily Adv. 

“ We have looked over its contents, and find them sufficiently agreeable 
_ and sprightly to justify a second notice; they embrace descriptions of 
scenes end persons that give them peculiar interest. They are described 
with considerable graphic power, and_ scraps: of true history are tied to- 
_ gether with an ingenious thread of fiction, in an agreeable and graceful 


\ 


_ *  manner.”—N. Y, E. Post. 


~ SKETCHES of the CHARACTER and WRIT- 
INGS of Eminent Living SURGEONS and PHYSI- 
CIANS of PARIS. Translated from the Freach of J. 
L. H. P***, by Exisua Barriert, M. D. 1 vol. 12mo. 


PESTALOZZVPS LETTERS on EDUCATION. 


“In this little book, no particular rules or ‘examples are given for the 
management of children ; but it is full of wise and pious suggestions.” 
es, Journal of Education. 
© The excellence of this little volume is of a kind which, in our country 
_ especially, can hardly be sufficiently appreciated. As a manual to guide 
the mothers of our land, we know of no book superior to these letters, and 
we recommend them to the attention of our sex, as a treasure they will 
find invaluable.” — Ladies’ Magazine. 


PARLEY’S WINTER EVENING TALES. ~ 


“This work contains eight colored engravings, and about as many 
‘Tales. It is beautifully got up, and we doubt not will be welcomed by 
tie litte admirers of Peter Parley. It is, we think, the prettiest of the 
popular books that have come from the quill of this ‘ great unknown’ in 
 narsery literature.””— Journal of Education. : 


PETER PARLEY’S TALES OF ANIMALS. 
Containing Descriptions of Three Hundred Quadrupeds, 
Birds, Fishes, Reptiles, and Insects, with Numerous 


id 


-Engravings. lvol. 18mo. 7 


_ PETER PARLEY’S TALES ABOUT AMERI- 
CA, EUROPE, ASIA, AFRICA, TITE PACI- 
FIC OCEAN, of the SEA, the SUN, MOON 
-and STARS, in Separate Volumes. [Illustrated by 
_ Numerous Engravings. \ ogy 


& 


Works Recently Published. 


SELF EDUCATION, or the MEANS of MO- 
RAL PROGRESS. Translated from the French of 
M. Le Baron Deceranpo. 1 vol. 8vo. 

{To this work was awarded the honor of being ‘ crowned’ by 
the French Academy ; a distinction annually conferred on one or two 
works, deemed the most useful that have been published during . 
the year. And a late Review remarks ; ‘ We have no ethical work 
of any living English writer to be compared with that of Degeran- 
do.’} 

EVENTS IN PARIS, during the 26, 27, 28 and 
29th July, 1830, by several Eye Witnesses. Continued 


until the Oath of Louis Philip I., and Augmented by the 4 
Charter, with the new Modifications, bv several inter- & 
esting Articles, and the Marcue Parisienne, by M. : 
Casimir Delavigne, with the Music, and his latest = 
Messenienne. ‘Translated fromthe fourth Paris Edi- 
tion. a 


* The contents of this interesting publication, is a detail of events during ae 
that critical period, and continued until the oath of Louis Phillipe the Ist, aa 
and augmented by the Charter with the new modifications, by several 
interesting articles, and the Marche Parisienne, by M. Delavigne, with 
the music, ‘to which is added his latest Messenienne. The circumstances 
which transpired during the above period, are little known in this country, 
and are peculiarly interesting to the historian. We have not had time to 
notice this book as it deserves, but intend to refer to it again, and shall 
occasionally make such extracts as have not generally met the public eye. 
The book 1s neatly printed upon biuve, white and red paper, and contains — 
200 pages duodecimo.”— Evening Gazette. 


“Tt presents a novel appearance, from being printed in equal portions ~ 
on blue, white and red paper. It consists in the first part of an historical — 
narration of the events of the four days, and in the second ofa collection | 
of anecdotes illustrative of the spirit which produced the revolution. The 
Constitutional Charter, and some other historical documents are added. 
The popularity of the work may -be inferred from the number of editions 
which have been printed in so short a period in France.” i 

Boston Daily Advertiser. 


. “ The rapid succession of events which in four days in July last effected — 
a complete revolution in France, are herein set forth as related by several 
eye witnesses ; and continued until the oath of the new king, Louis Philip = 
I. There are added also the new charter, some valuable tables of gene- 
alogy ard historical data, the Marche Parisienne, with the music, and the 
author’s latest Messenienne.’’—American Traveller. 


BEAUTIES AND DEFECTS in the FIG-_ 
URE of the HORSE. Comparatively Delineated in © 
a Series of Engravings, Accompanied with Accurate 
Explanations of the Points and Character of that most 
Noble and Useful Animal. oi 


*t We have had an opportunity of examining this work, and believe i: 
to be better suited to the wants of every class ofthe community which 
profits by the immediate services of the horse, than any publication which 
has, hitherto appeared.” —American Traveller. 


Works Recently Published. 


POEMS and JUVENILE SKETCHES. By 
Anna Maria WELLs. 


“Mrs Wells is well known to our readers as a poet of high literary 
standing : we shall therefore not attempt to pourtray her many virtues and 
excellences in this respect. She has done much as a writer, by ber fre- 
quent contributions to the Juvenile Miscellany, as well as to other publi- 
cations of a literary nature, and her productions have been always read 
with pleasure. The work is very neatly printed, and the subjects of this 
little volume are very well adapted to the taste of the rising generation. 
We cheerfully recommend it to the attention of parents and others.” 

Evening Gazette. 


NEW AMERICAN GARDENER. Containing 
Practical Directions on the Culture of Fruits and Vege- 
tables ; including Landscape and Ornamental Garden- 
ing, Grape Vines, Silk, Strawberries, &c. &c. By 
Tuomas G. Fessenpen, Editor of the New England 
Farmer. Fifth Edition. 1 vol. 12mo. 


THE AMERICAN COMMON-PLACE BOOK 
of PROSE. A Collection of Eloquent and Interest- 
ing Extracts from the Writings of American Authors. 
By Georce B. Curever. Sixth Edition. 1 vol. 18mo. 


THE AMERICAN COMMON-PLACE BOOK 
ot POETRY. With Occasional Notes. By Grorcz 


B. Cuerver. 1 vol. 18mo. 


THE VALLEY of the NASHAWAY, and other 
Poems. By Rurus Dawes. 1 vol. 12mo. 


_ THE FALL OF THE INDIAN, and other 
Poems. By I. M’Lettan, Jr. 1 vol. 12mo. 


_ THE FRUGAL HOUSEWIFE. Dedicated to 
those who are not ashamed of Ecenomy. By the 
Author of ‘ Hobomok,’ ‘ Evenings in New England,’ 
Girl’s Own Book,’ &c. &c. Sixth Edition ; Corrected 
and Arranged by the Author. To which is added 
_ * Hints to Persons of Moderate Fortune. 


- GEBEL TIER, OR MOUNTAIN OF BIRDS. 


‘1 vol. 12mo. 


~ MEMORIA MEDICA. A Medical Common-Place 
_ Book, with an Alphabetical Index of the most Common 
_ Terms occurring in Practice. Carefully Selected and 
_ Arranged. By A Fexrtow or tHe MassacHuseTrs 
_ Mepicat Society. 1 vol. 4to. 
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Works Recently Published. — 


A MANUAL FOR THE USE OF THE STE- 
THESCOPE ; A Short Treatise on the Different Me- 
thods of Investigating the Diseases of the Chest. 
Translated from the French of M. Cotuin. By W. N. 
Rytanp, M. D. From the Third London Edition, 
with Plates, and an Explanatory Introduction. By A 
Fettow or tHe Massacausetts Mepicat Society. 
1 vol. 12mo. 


THE PLENARY INSPIRATION OF THE 
SCRIPTURES ASSERTED : and the Principles of 
their Composition Investigated, with a View to the Re- 
futation of all Objections to their Divinity. In six 
Lectures, very greatly Enlarged. Delivered at Albion 
. Hall; London Wall. By the Rev. S. Nose. 1 vol. 
— BVO. she 


A SELECTION OF PLEADINGS IN CIVIL 
ACTIONS. With Occasional Annotations. By Jo- 
sEpH Story. Second Edition, with Additions by Brn- 
gamin L, Ouiver, Jun. 1 vol. 8vo. 


WILBUR’S REFERENCE BIBLE AND TES- 
TAMENT. With Maps and Geographical Tables, 
Designed to Facilitate the Acquisition of Scriptural 


Knowledge in Bible Classes, Sunday Schools, Common — 


Schools, and Private Families. 12mo. 


THE TOKEN, FOR 1830. © 


THE YOUTH’S KEEPSAKE, FOR 1830-1831. _ 
THE CHILD’S BOOK OF NATURE. In Num-_ 


bers, with Colored Engravings of Quadrupeds, Birds, 
and Insects. 


THE YOUNG EMIGRANTS. By the Author of 


‘ Morals of Pleasure.’ 


THE CHILDREN’S WEEK. By the Author of 


‘The Morals of Pleasure,’ and ‘The Young Emi- 
grants.’ : 


“This little book, like the preceding ones by the same author, is full 


of practical good sense, philosophy, and piety 5 written in a_ style of 
attractive simplicity and playfulness. This author is one of the few 
whose books may be safely bought without the labor of examination 5 her 
name on the titlepage is sufficient guaranty for pure and blessed instruc- 
tion.”—Mass. Journal and T'ribune. 
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Works Recently ‘Published. 


AN ELEMENTARY TREATISE ON GEO- 
METRY, Simplified for Beginners not Versed in Alge- 
bra. Part II, Containing Solid Geometry, with its applica- 
tion to the Solution of Problems. By Francis J. Grunp. 


“ Thave looked over, with as much attention as my time would allow, the 
Treatise on Solid Geometry which you sent me on the Sth. It seems to 
me at once co icise, clear and easy of comprehension. Most of it, I be- 
lieve, would be found quite as easy as Plane Geometry, by a person 
who had learned the latter. he modes in which you introduce the pro- 
positions on the sphere, and the comparison of the three round bodies, 
are, so far as I know, new in elementary geometry, and strike me as im- 
portant improvements upon former methods. The skill and suecess with 
which you have avoided the i direct modes of demonstration add also to 
the value of the work as an introductory treatise.””— Geo. B. Emerson. 


“Mr Grund’s Treatise on Solid Geometry. if 1 may be allowed to 
judge from a hasty examination, is remarkable for its iutelligibility.— 
The subject is treated in a very judicious manner, and the author, by 
making kis demonstrations more complete than is usually done, instead 
of leaving the pupil to supply the deficiencies from his previous know- 
ledge, has improved upon the works in general use, particularly as re- 
gards its adaptation to young scholars.”—F. P. Leverett. 


“Thave not found time to examine so thoroughly as I could wish, the 
copy f Mr Grund’s ‘S: lid Geometry,’ which was sent to me a few 
days s nee ; I have exan ined it far enough, however, to become sati: fied 
that 1! is a very inge ious and valuable work. It is a necessary sequel 
io his ‘Elements of Plane Geometry ;’ the same excellent plan has been 
obse: ved in both works; and, taken together, they form an admirable 
treatise for the use of academies and the higher order of schools.” 

E. Builey. 

“‘T have examined the sheets of Grund’s Solid Gecmetry, and have 
formed a favorable opinion of the plan and execution of the work.— 
This treatise, together with one on Plane Geometry, by the same au- - 
thor, which has been favorably received by the public, seems to. me to 
be well adapted to the wants of academies and schools,”*—Jacob Abboit. 


PARLEY’S GEOGRAPHY FOR CHILDREN. 
With Nine Maps and Seventyfive Engravings. . 


“This work is well calculated to answer the purpose for which it is 
written, viz. to teach the first steps in Geography. Sucha work is much 
wanted, there being noone, either expressly designed for, or suited to this 
end. There areseveral valuable works for more advanced scholars, but 
none that is calculated to help the child easily and agreeably over the 
somewhat difficult grounds which lie between the primary reading lessons, 
and this popular and useful portion of study, It appears to ns that schools 
which have the use ofa book like this, must profit by it in thé more rapid 
and thorough progr-ss of its pupils, and as we esteem everything that 
promises advantage to youth of importance, we commend this hook to 


them, who, with ourselves are interested in the cause of Education.” 
Journal of Education. 


““ This isa neat volume, designed for the use of children of early age 5 
and we have not seen one among the many of the kind, which appears to 


be so well calculated to interest and instruct very young scholars.” 
Vermont Chronicle, 


PRIMARY WRITING COPIES. Designed to pre- 
pare Learners forthe Use of the Boston Writing Copies. 


Samah 


Works Recently Published. 


_ “The First Lessons in Plane Geometry, with a perusal of which I 
have been favored, appears to me eminently calculated to lay the foun- 
dation of a clear and comprehensive knowledge of the demoustrative 
parts of that important science. As it has obviously been the result of 
actual experience in teaching, it commends itself to the attention of the 
profession, by the assurance that it is really adapted to the comprehen- 
sion and attainments of those for whom it was designed. Permit me to 
express the hope that it may meet its full share of that encouragement 
which works in this department are beginning to receive in every part ofoar 
country.” — Walter R. Johnson, Principal of the Philudelphia High Schcol. 


“ Our estimation of this work is enhanced by observing the manner in 
which it is arranged, as well as its general character. We will not 
' preune tojudge ofits merits as a mathematical work, we would merely 

estow our commendation upon it asa useful elementary publication. 
The study of Geometry has been considered as only suited to the closet 
of the mathematician, or as useful only in those departments of the arts, 
to which it is indispensable. A few years ago, the idea of adapting this 
branch to the capacities of youth, would have been considered chimeri- 
cal. But the able and judicious manner in which this important study has 
been simplified, renders the work not only thorough and comprehensive, 
as a treatise on the Science of Geometry, but exceedingly interesting to 
the student, who derives from it much gratification along with the in- 
struction and improvement which it is so eminently calculated to af- 
ford.” —Education Reporter. 


[Ata meeting of the School Committee of the city of Boston, 
Mr Grund’s Geometry was recommended as a suitable book to be 
used in the Public Schools. Similar testimonies to the merits and 
usefulness of the work have been received from ‘Teachers and 
School Committees in various parts of the Union.] 


RUDIMENTS OF GESTURE. Comprising II- 
lustrations of Common Faults in Attitude and Action; 
with Engravings; and an Appendix designed for Prac- 
tical Exercise in Declamation. By Witiiam Russe xt. 


[The numerous and common faults of position and gesture are pointed 
out and illustrated by engravings ; very minute and distinct rules for the 
attainment of a dignified and graceful manner, are likewise illustrated by 
engravings. } a 

' We believe this book will be very valuable not only in calling at- 
tention to this important subject, but for the minuteness, and good taste 
of the directions it contains. A large proportion of our ambitious and ta- 
Jented young men arm themselves for the arena of law and _ polities — 
yet how very rarely are they good speakers 2? Next to the possession of 
intellect itself, there is no surer guarantee of fame than manly and grage- 
ful elocution, Who that goes into our Congress, halls of Legisla ire, 
and Colleges, does not regret the careless, slovenly, awkward, and _ rigid 
style of speaking usually displayed there? We hope Mr Russell’s 
book will meet the attention it deserves.”—Mass. Jour. and Tribune. 


“This treatise discusses the faulty and the correct positions and 
movements of the body, under the divisions of the Feet, the Legs, the 
Trunk, the Head, the Hand, the Arm. The whole is fully illustrated by 


linear engravings. It must afford no little assistance, both to the teacher - 


and pupil.”—Jour, of Education. 


EASY LESSONS IN GEOMETRY. Intended 


for Infant and Primary Schools. By Josran Housrook. | 


Fifth Edition. 


® 
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Works Recently Published. 


AN ELEMENTARY TREATISE ON GEOME- 
TRY. Simplified for Beginners not Versed in Alge- 
bra. Part I, containing Piane Geomerry, with its 
Application to the Solution of Problems. By Francis 
J. Grunv. Second Edition. . 


[Popular Education and the increased study of Mathematics, as the 
proper foundation of all useful knowledge, seem to call especially for ele- 
mentary treatises on Geometry, as has been evinced in the favorable re- 
ception of the first edition of this work within a few months of the date of 
its publication. A few changes have been made inthe present edition, — 
which it is hoped, will contribute to the usefulness of the work as a book 
of elementary instruction. As regards the use of it in schools and semina- 
ries, the teacher will find sufficient directions in the remarks inserted in 
the body ofthe work.] | 


*'The book under consideration has, we think, effected its object. The 
lessons are well graduated and explained. The threshold of every science 
has usually presented a stumbling block to the feet of youth, and before 
they have felt the high gratification, which accompanies the more advane- 
ed researches in mathematics, they have fallen into the common error, and 
pronounced the science a dull and uninteresting one. We think these 
‘ First Lessons’ have removed thestumbling block The definitions are: 
simple and accurate, the questions upon them are practical; the axioms _ 
are well chosen and well illustrated afterwards; the sectional division of 
the work is judicious, and the recapitulation of the truths established in 
each section is original and exceedingly useful. The problems are unu-. 
sually numerous, and well calculated to call forth a practical application of 
all the principles that have previously been inculeated. The author has 
confined himself to Plane Geometry, as the title of his book indicates, but 
we think the public will not let him stop here. Simplicity, freedom from 
mysticism, a close adherence _to the inductive course, and a practical’ 
bearing. are the characteristics of the work. No great principles have 
been omitted, none Jeft obscure. We cordially recoymmend these ‘ First 
_ lessons’ to every teacher who is anxious to communicate ideas, and 
1ot mere words to his pupils.””—Journal of Education. 


_ “ Mr Grund’s Geometry unites, in an unusual degree, strictness of de-. 
monstration with clearness and simplicity. Itisthus very well suited to form 

habits of exact reasoning in young beginners, and to give them favorable 

impressions of the science. Ihave adopted it asa text book in my own 

ee B. Emerson, Principal of the English Classical School, 
oston. 


“From the specimens of Mr Grund’s work on Geometry which I have 
seen, and especiallv from the sheets Ihave used in my school since it 
went to the press, I have formed a high opinion ofits merits. The general 
plan of the work appears to be very judicious, and executed with 
great ability. Simplicity has been carefully studied, yet not atthe ex- 
pense of rigid demonstration. In this respect, it seems admirably fitted 
for the use of common Schools. Believing it calculated and desti- 
ned to do much good, in a department of science which has been tee 
long neglected, I hope it may soon hecome generally known.”—E. Bailey, 
Principal of the Young Ladies’ High School, Boston. 


“‘T have looked with much satisfaction over the sheets of the second 
edition of ‘First Lessons in Plane Geometry.’ It is a more simple 
and intelligible treatise on Geometry than any other with Which [ am 
acquainted, and seems to me well adapted to the understandings of young 
scholars.”—F'. P. Leverett, Primwipal of the Public Latin School, Boston. 
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Works Recently Published. 
“MATHEMATICAL TABLES. Comprising Log- 


arithms of Numbers, Logarithmic Sines, Tangents, and 
Secants, Natural Sines, Meridional Parts, Difference 
of Latitude and Departure, Astronomical Refractions, 
&c. 0) ! 

{The Tables comprised in this volume, have been very careful- 
ly compared with the best English and French Tables; and they 
will be found, it is believed, not inferior, in point of correctness, to 


any similar Tables in use. Prefixed is a short introduction, expla- 
natory chiefly of the methods of using them.] 


“ The above is the title of a very neat volume lately published by Car- _ 


ter & Hendee. The want which it is likely to supply, has long been 
felt by mathematical students and teachers. who have often been obliged 
with the greatest inconvenience, to make one set of tables serve a whole 
class, thus rendering almost unavoidable, an ignorance of the mode of 
finding logarithms, and a want of that expertness in using them which 
nothing but practice can give: So long as Navigation, Surveying, in- 
deed so long as numbers exist, logarithmic tables must be in use, and the 
accuracy and despatch with which calculations in the different branches 
of mathematics can be made, depend, of course, upon the accuracy and 
convenient arrangement of the tables employed. One prominent superio— 
rity which these tables have over many in use among us, is, that the 
logarithms are carried te seven decimal places instead of five, a difference 
materially affecting the accuracy of a result in an extended operation. In 
the tables of the Jogarithins of numbers, sines, consines, &c, are columns 
of differences between the logarithm of one number or angle and the sue- 
ceeding, which are not to be found in tables generally, and which save 
the student much necessary labor. ‘The explanations in the introduction, 
of the mode of finding and using logarithms are very clear and distinct. 
In the table of Meridional parts also, there isa great improvement upon 
most tables in use. The student need not be told, that arcs of Meridians, 
in Mercator’s chart, differ according to their distance from the equator, 
that is, all the Meridians being made parallel, and the parallels of Jati- 
tude, of course, equal, in order to preserve the true relation between 
them, the meridional arcs are increased in a certain rato. ‘Phese me- 
ridional arcs, in the Mathematical Tables are reduced to geographical 


miles for every minute of latitude — in many tables this is done for every 


ten minutes.””—Jour. of Education. 


A VIEW of the UNITED STATES; for the Use 
of Schools and Families; with a Map and En- 
gravings. By Rev. Hosea Hivpretn, Author of Books 
for ‘New Hampshire and Mass. Children.’ | 


“<A very suitable book to accompany the Boston School Atlas, is a 
View of the United States, illustrated by maps and engravings, for the 
use of Schools. It contains a great deal of information in a small com- 
pass, concerning Natural History, po itical events and local advantages 
of each state, &c. Ina word, it contains the information which every 
child in the United States ought to obtain.” — Mass. Jour. and Tribune. 


‘“‘ There is seldom so excellent a book published as Hildreth’s View of 


the United States. Itis a treasure for the American boys. Itis small, — 


but it contains a great deal of information on all subjects connveted with 
our own country, our government and laws, our duties as citizens, our 
history, productions, &c. The subjects are illustrated by a great numbur 
of engravings.” —Juvenile Miscellany. 2K 
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Works Recently Published. 
THE MALTE-BRUN SCHOOL GEOGRAPHY 


Illustrated by numerous Original Engravings, and an. 
Atlas of nineteen Maps, Charts, and Tables. By S. 
Griswotp Goopricn. ee 


““The author, appears not to have confined his attempts at im- 
provement to arrangement alone. He believes, and we think justly, 
the very brief, dry, and uninteresting manner in which couutries 
are described in most books, is a capital defect. This he en- 
deavors to remedy by more copious and lively details, and by the int o- 
duction of amusing incidents and descriptions, Although the wo k is 'e- 
signed for schools, it will be found an entertaining volume to every read- 
er, The general views drawn ina great measure from Malie-Brun 
are full of striking observations. The engravings throughout the work, 
of which there are, we believe, about one hundred and fifty, for beauty 
and correct drawing entirely surpass every attempt of the knd we 
have seen. The atlas which accompanies this work, consists of ninetcen 
maps and charts. The maps are a!l engraved on steel. and are beauti- 
fully colored. The map of New England, that of the Middle States, o 
the Atlantic Ocean, the Pacific, and the polar projection of the world, 
must be found valuable accessions to the means of teaching geography 
The comparative chart is of great value, and suggests many curious and 
interesting views. The picture of the world is original, and the pest pos- 
sible substitute, we think, for an artificial globe.”—American Traveller. 


“The general plan of the work is that which was described in the 
Journal of Education for 1827, and has long been familiar to our best 
teachers, — to begin at home, and proceed on the inductive system ; 
and though we think it is not completely executed, it is carried farther 
than in any preceding work in this country. The author has also adopt- 
ed the plan, first introduced in the Rudiments of Geography, of mingling 
questions with the text ; of interspersing travels on the map, which a-e 
rendered highly interesting ; and of employing a series of engravings as 
apart of the course of instruction, and not as a mere appendage, as has 
been done by Goldsmith and others.’’—Journal of Education. 


A GEOGRAPHY OF ESSEX COUNTY. With 
a Map. 1 vol. 18mo. 


{At a meeting of the School Committee of the town of Sa'em, it ia 
voted to use the Geography of Essex, and Map, in the Public Town 
ichools.] 


THE CHILD’S ARITHMETIC, or the Elements 
of Calculation, in the Spirit of Pestalozzi’s Method; for 
the Use of Children between the Ages of Three and 
Seven years. By Wittiam B. Fow re, Instructer of 
the Monitorial School, Boston. : | 


FIRST LESSONS IN LATIN. Upona New Plan, 
Combining Abstract Rules with a Progressive Series 
of Practical Exercises. By Cuartes D. CLeveanp. 
Second Edition. 12mo. 


_ BOSTON WRITING COPIES. Executed under 
the Direction of the Boston Writing Masters, and used 
in the City Schools, | ne 


Works, Recently Published. 
THE CLASSICAL READER. A Selection of 


Lessons in Prose and Verse. From the most esteemed 
English and American Writers. Intended for the Use 
of the Higher Classes in Public and Private Semina- 
ries. By Rev. F. W. P. Greenwoop, andG. B. Em- 
ERSON. | 

“‘ We are happy to see another valuable addition to the list of reading 
books, ene which has been compiled with a strict regard to the tendency 
of the pieces it contains, and which bears the stamp of so high a standard 
of literary taste. In these respects the Classical Reader is highly cre- 
ditable to its editors; and, indeed, when compared with the best class- 


books ’ and ‘ readers’ used in England, the work says much for the pro- 
gress of education and taste in this country.”—Jour. of Education. — 


A GEOGRAPHY OF BOSTON, COUNTY of 
SUFFOLK, and ADJACENT TOWNS. Witha 
Map, and Plates. 1 vol. 18mo. 


FIRST LESSONS IN GRAMMAR, on the Plan 
of Pestalozzi. By A Tracuer. 12mo. 


THE CHILD’S BOTANY. With Copperplate En- 
gravings. Third Edition. | 


THE EASY READER. Designed to be used 
next in course after the Spelling Book, in Schools and 
Families. By Joun Frost. Second Edition, with a 
few Additional Lessons. 


“Thave examined your ‘Easy Reader’ with great pleasure. The 
selection is exceedingly well adapted to children who have just overcome 
the first difficulties of learning to read. The moral tone of the instruction 
conveyed, the purity of the style, the variety and simplicity of the sub- 
jects, suit at once to form good readers, and to improve the mind and 
the feelings of children.’”—G. B. Emerson. 


“ Thave, with great pleasure, examined your ‘ Easy Reader.” The 
reading lessons appear to me to be judiciously selected from the best au- 
thors, who have written for the amusement and instruction of youth. 
They treat of subjects interesting te children, conveyed in language with- 
in their comprebension, and well adapted to arrest their attention, and 
to cherish in their minds sentiments of virtue. In our schools, books are 
frequently put into the hands of children, far above their capacity. This 
makes the task of teaching them to read correctly, very difficult, not to 
say impossible. ‘ The Fasy Reader ’ will, it is confidently believed, ren- 
der the task of primary instruction comparatively a hght and pleasant 
one, both to the teacher and pupil.””—Abraham Andrews, Gee 


“| have examined with much interest your late publication, the ‘ Easy — 


Reader.’ It appears to me admirably calculated to supply that defi- 


ciency in reading books of which Instructers have so Jong complained. | 
I cheerfully recommend it for the use of that class of children for whom — 


it is intended.”—J. HT. Price: 


A SPELLING BOOK for the United States of 
America. By Samus. Worcester. 
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Worcester’s United-States Spelling-Book. 


Recommendations. 


From Rev. F. W. P. Greenwood, Pastor 
of King’s Chapel, Boston. 
Gent.—My opinion of Mr. Worces- 
ter’s Spelling-Book is, that it is remark- 
ably, and, as far as I am able to judge, 
preeminently thorough and methodical. 
it is a perpetual guide to the teacher, as 
well as the learner, leading to correct 
Peennasiation as well as orthography. 
f the book should be generally adopted, 
we could not fail of having, in d 
time, a uniform and classical style of 
pronunciation throughout the country. 


From Rev. John L. Blake, Rector of St. 
Paul’s Church, South Boston. 
Gent.—I have so far examined Wor- 
eester’s United-States Spelling-Book, as 
to believe it possesses valuable peculiar- 
ities, which entitle it to the favorable 
notice of teachers and of the public.. 


From Rev. James D.. Knowles, Pastor of 
Second Baptist Church in Boston. 

Grent.—I have examined Worcester’s 
United-States Spelling-Book. Itseems 
to me to possess, in a high degree, the 
qualities most desirable in such a man- 
ual—clear and accurate statements of 
principles, ample paradigms of words, 
judicious arrangement, and, what is not 
least important, a distinct and attractive 
typography. Mr. Worcester’s Spelling- 
Book is well worthy a place among 


the improved literary apparatus of our } 


schools. 


From Rev. Warren Fay, D. D., Pastor 
of the Cong. Church in Charlestown. 
Gent.—-Mr. Worcester’s Spelling- 

Book I regard as well adapted to be- 
come an elementary book in all our 
sehools. The arrangement is an im- 
provement on all preceding works of 
the kind; the plan of instruction sim- 
ple and methodical, and it is well adapt- 
ed to guide the teacher and the learner 
to a correct orthography and pronuncia- 
tion. Inaword, I am persuaded that 
it needs only to be generally known, in 
order to be generally approved. 


From Rev. H. Hildreth, Pastor of the 
Cong. Church in Gloucester, Mass. 
Gent.—I am well acquainted with 

the United-States Spelling-Book, by 

Samuel Worcester, and lately publish- 

ed by you. It has, in my view, great 

and peculiar advantages. What these 
advantages are, will be seen by every 
intelligent instructer, who will read the 

‘first three paragraphs of the Preface, 

and spend ten minutes in examining 


the body of the work. 


From Rev. John Andrews, D. D., Pastor 
of the First Church in Newburyport. , 
Gent.—The Spelling-Book ‘of Mr. 

Worcester is, in my opinion, very 

- much to be preferred to any one now in 


methods of instruction will render it 
highly valuable both to the teacher and 
the pupil. It is calculated to promote a 
correct pronunciation, and, I have no 
doubt, will meet: with thecordial appro- 
bation of all who will attentively ex- 
amine it. I sincerely hope it may be 
brought inte general use. , 


From Rev. H. Humphrey, D. D., Prest: 
dent of Amherst College. 
Genrt.—I have bestowed sufficient at- 
tention upon Worcester’s Spelling-Book 
to acquaint myself with the general 
plan, and to offer an opinion of its mer- 
its with some degree of confidence. 
Without the Primer, it might be object- 
ed to, as deficient in lessons for elemen- 
tary teaching ; but viewed in connexion 
with that excellent popular little ‘‘ First 
Class Book,’? it will be found one of the 


. best spelling-books now in use. . 


From Jonas Wilder, Esq., Principal of 
a Private Academy, Watertown. 

Grent.—Having introduced into my 
school, the United-States Spelling-Book, 
by Samuel Worcester, soon after it was 
issued from the press, I have found it to 
combine many excellences that are not 
to be found in any work of the kind 
with which I am acquainted. 


From J. Kinsbury, Esq., Preceptor, 
Providence, R. I. 
Grnt.—I have examined Worcester’s 


‘United-States Spelling-Book, and so far 


as my examination has extended, I 
know of no one better adapted to the 
business of instruction. 


From Wm. Coffin, Jr. Esq., Preceptor of 
Coffin School, Nantucket. 

Gxrnt.—I have examined Worcester’s 
United-States Spelling-Book with much 
interest, and have no hesitation in say- 
ing I consider it superior to any with 
which I am acquainted. The classifi- 
cation of the words seems to be good, 
and the mechanical execution of the 
work entitles it to much commendation. 


From Thomas G. Fessenden, Esq. Edi- 
tor of the New England Farmer. 

Gent.—-I am much pleased with the 
arrangement and execution of this ele- 
mentary work. The examples of the 
sound of the vowels I think well cho- 
sen; and the questions at the end of 
each chapter, judicious, and calculated 
to impress permanently on the memory 
facts, definitions and distinctions, which 
otherwise might prove evanescent. The 
tables near the close of the book are 
valuable, containing much information 
which may prove useful even to ‘ chil- 
dren of a larger growth.” I have seen 
no book of the kind, which, in so small 
a compass, combines so many facilities 
for obtaining a correct knowledge of the 


use The analytical and interrogative | rudiments of the English language. 


WORKSIN PRESS. 
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“ARITHMETIC AND ALGEBRAIC PROB- 
LEMS AND FORMULE. Translated from the 


Last German Edition of Merer Hirscn, and Adapted 


to the Use of American Students. By F. J. Grunp,. 6 


Author of ‘A Treatise « on ‘Plane and Solid er re 
In 1 vol. 12mo. 


A LITURGY for the Use of The Chutth: at King’ s 
Chapel in. Boston ; collected principally from the Book 
of Common Passe Fourth Edition. To which are now 
_added Forms of Family Prayer, and Private Devotion ; 
together with a collection of Hymns for Domestic and 
Private Use. 


‘In everything by prayer and supplication with thanksgiving, let 
your requests bé made known unto God.’ 


AN ABRIDGED HISTORY of the UNITED 


STATES, being a Sequel to Hildreth’s View of the 
United States. For the use of Schools. 


SARAH AND HER COUSINS, or Goodness 
better than Knowledge. By the Author of ‘ The Sand- 
fords, or Home Scenes.’ | 


INFAAKT SCHOOL MANUAL, or Teacher’s 
Assistant. Third Edition. 


SCIENTIFIC TRACTS, designed for Instruction 
and Entertainment, and adapted to Schools, Lyceums 
and Families. Conducted by Josiau Llo_srxoox and 
Others. 

[The whole series will contain simple and clear outlines of the various 
sciences, and their principal divisions, with their application to Ue com- 
mon purposes of life. Terms,—Not less than 24 numbers, of a 12.no, 
size, containing 24 pages each, will be published in a year, at 1,50, pay- 
able in advance. ] 
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